THE CANNED FOODS AUTHORITY OF THE WORLD 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol. 46 


Published at BALTIMORE, (every) MONDAY, APRIL 16, 1923 


No. 34 


CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON FIBRE 


Every can is a sample 
to the housewife 


“Vo : VERY can packed has to pass the final 
. inspection of eating. In other words, 
Canned Foods have to be as nearly perfect 
—every can—as human and mechanical 
limitations permit. 

The packer with a reputation for quality finds 
his selling easy, the pressure on his prices less. 
The post-war years taught a lesson—taught 
it sharply—that the American people demand 
quality. Fortunately they are able and quite 
willing to pay for it. 


As can makers, our concern with canned © 
food quality is obvious, our obligation is clear. 
Our job is to furnish thoroughly good cans, 
efficient closing machines, and service on 
both that shall enable our customers to guar- 
antee that their packs will reach the kitchen 
table as they packed them. 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: 205-206-207 Phoenix Bidg. 
PLAZA 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHARGE 
Year 1922-1923 


President John R. Baines. 

Vice-President, W. H. Killian. 

Treasurer, Leander Langral! 

Secretary, William F. Assau. 
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George N. Numsen, W. E. 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wh veh passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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THE WHEELING 
SANITARY CAN ‘Sicst? THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


-WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE 
Room 1313-32 Broadway 


INDIANAPOLIS OFFICE 
1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE 


COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. 


Columbia Building 


POPULAR BECAUSE OF ITS WOR 


The MONITOR Pea Recleaner is proving one of the most popular machines 
ever put on the market. Up to the middle of February, twenty four of them 
have been ordered for 1923 use. They have demonstrated their ability to take 


out the splits and skins after the blanch and nearly every user has come back 
for more. 


Bought Yours Yet ? 


SPECIAL AGENTS 


; A. K. ROBINS & CO. 

P. O. Drawer 25 SILVER CREEK, N. Y. | co. 
FRANK E. RUNDLE 

88 32nd. St., Milwaukee, Wis, 
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USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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AYARS ROTARY SYRUPER 


With new improved valve 
Cannot mash fruit 

* No metal touches metal. 
New rubber makes new valve 
No Parts to wear and leak 


AYARS MACHINE COMPANY new’sersey 


AYARS ROTARY EXHAUSTER 


Takes No. 1 to No. 10 cans inclusive without 
any changing. Cans come out on delivery disk 
in a single row.— 


Well and substantially built. 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 


Troyer-Fox CLOSING MACHINES 


Speed 75 to 100 cans per minute 


give long continuous service with little cost for 
upkeep. 

The UNION FISHERMAN’S COOPERATIVE 
PACKING COMPANY of Astoria, Oregon, 
installed No. 3 and No.4 in 1913. They have 
spent very little money for repair parts in all these 
years, machines giving continuous, satisfactory service. 
They are good for many more years. 


SEATTLE-ASTORIA IRON WORKS Same u's a 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES 
GEO. DOWSING H. S. GRAY CO., JAMES LEAVITT 
Ogden, Utah 


J. L. COLLINS E. P. BURBANK 
112 Market Street 21 W. Fayette St., 
San Francisco, Cal. Baltimore, Md., 


Pratton Bidg., 


Sydney, Australia 


Honolulu, T, H. 
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Complete Course 


FOURTH edition, completely revised May 1919. ‘‘A Complete Course 
in Canning’’ contains a thorough exposition of the most practical methods 
of packing Canned Foods and of Preserving Fruits, Vegetables and Con- 
diments. Of almost inestimable value to the canner this splendid book 


would prove very helpful to 
the canned foods broker and 
also to the wholesale and to 
the retail distributor of canned 
foods because of the vast fund 
of information in regard to 
canned foods which it contains. 


Everybody interested in the 
production and in the distribu- 
tion of canned foods should 


have a copy of ‘A Complete 


Course in Canning.”’ 


Published by 
THE CANNING TRADE 


Battimore, Mp. 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ArtHuR I. JUDGE. Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION, 


Payable in advamce, on receipt of bill. Sample copy free. 


One year, $3.00 
Canada, 4 $4.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 
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EDITORIAL 


ANADA TEACHING US—Canada recently put on a Canned 
+ Foods Week, and did it in characteristically fine fashion. 
The Canadian food authorities, in hearty co-operation 
with the canners, is solving the problem of intelligent labeling 
for canned foods: telling its people how to buy canned foods 
on grades, and making its canners label the goods in conform- 
ity with its instructions. And Canada long ago adopted modern 
methods in the selling of canned foods. The jobbers of that 
country know the canners and the canners know the jobbers, 
and there are no secrets between them. The result is: canned 
foods are profit-makers for both producers and distributors. 
During Canned Foods Week in Canada—March 24-31—the 
Canned Foods Week Committee broadcasted a fine message to 
all that land, explaining canned foods and how to buy them— 
and the “intelligent labeling method’’ was used in these in- 
structions. Such a message could not have been sent out over 
the radios in this country, because its instructions how to buy 
on quality would have meant nothing in the present state of 
our canned foods labels. Are we going to continue to dilly- 
dally with this question while others march far ahead of us? 


Hk GREAT TRIUMVIRATE — Good goods, intelligently 
labeled and SOLD. You know the first; you are learning 
the second, but you have yet to learn the third. And the 


greatest of these—is the third, since you make your money on 
the sales. 


OT A HARD JOB—It is not a hard job to build a label 
N that will tell the buyer just what you are giving her. All 

that is necessary is the courage to be honest and to tell 
the truth. Most canners want to wait until the procession 
starts, and then fall into line, like a lot of geese—wait for 
“uniform standards” and “uniform definitions.”” That is noth- 
ing but an excuse. Heinz and Campbell ana the California 
Packing Corporation, and all the other successes in the busi- 
hess, did not wait for uniform standards, nor uniform defini- 
tions. They pack their own standards, their own fancies and 
their own seconds, and they sell them for just what they are. 
It is not hard to do if you have the courage to do it; but it 
takes courage to be honest in the canned foods business, 
apparently. Other canners will want to run behind the skirts 
of the jobbers, asking how they are going to label the goods; 
and won’t they buy a competitor’s goods of a lower grade and 
label them “Extras”? The week-kneed and jelly-spined always 
have an excuse—always seek a way to avoid. Such men will 
never build a big and substantial business. It isn’t in them. 
Successes are built on merit and inheret honesty. Success will 
come to the man who labels his goods so that the buyer will 
know that he or she is getting his best, his next-to-the-best 
or his poorest, and every canner can so label his goods, if he 
wants to. Leave the definitions to the scientists; use just good, 


homely honesty, and your label problem will quickly solve itself. 
And if I were a 


It is not a hard job—for an honest man, 


= 


canner I would do it before ‘“‘everybody”’ else is doing it, for 
it would give me an immediate distinction over all the rest. 


canner has no right to complete a future contract—or a 

spot contract, for that matter—with some other’ packer’s 
goods may be putting it a little strong; and yet we have never 
understood how this could be done and nothing thought of it. 
If the Pure Food authorities caught a canner placing his labels 
on another canner’s products, it would most likely take action 
against him. That is, unless the old subterfuge ‘‘Packed for” 
was used on the label; and to cover this contingency not a few 
canners run all their labels, or a goodly proportion of them, 
with that death-to-credit sign on them. Some day someone will 
accumulate the various business-suicide methods employed by 
canners to keep from building reputations for themselves. This 
“Packed for’’ will have to run a close second to jobbers’ labels, 
because both of them remove the canner of the goods from 
every possibility of credit—kill all possibility of building a 
reputation and have left hundreds of canners without a trace 
of good-will. 


S UBSTITUTING GOODS ON AN ORDER—To say that a 


The question of substituting other goods on a contract 
was well handled in our issue of April 2nd, page 14, by Mr. 
Leslie Childs, who cited a case which was tried in Indiana, and 
lost by the canner making the substitution. And yet the 
buyer would have lost had he not inserted in his contract the 
right to inspect the manufacture of the goods during manu- 
facture. That is, the case looked as if he might have lost but 
for this provision. And yet when a buyer orders futures, in 
particular, it would seem to us, he has in mind the reputation 
and ability of that canner as a canner, and he intends to buy 
his goods and not some others. Ethically there would seem to 
be a strata of dishonesty in piecing out a contract with some 
other pack, especially if the buyer is not informed of the sub- 
stitution. It would mean a tremendous influence on the market 
if this practice were disrupted, and in the main we believe for 
the better. Under such a condition some of the very large 
packers would sink down to quite mediocre ones, for there 
are those canners who buy very much more largely than they 
can. When the day comes—as it must come—that every can 
of food must bear the name of its producer, a lot of little 
canners will get the credit they have long been denied, and 
some sections will lose reputations for goods that are packed 
in other sections. When all canners learn the value of good- 
will and reputation in their business, that day will come; for 
they will pack to build their own business and not act merely 
as processors or managers for other canners or jobbers. 


ONTROLLING the Flow of Canned Foods to the Market— 
Said that astute observer, Mr. Leitsch, of Columbus, 

Wis., at the Atlantic City Convention: ‘““Now to control 

the flow of goods to markets is a tremendous question. A lot 
of intelligent service is needed to prevent a lot of us from 
dumping our goods on our unwilling market, when some 
months later they will be hungry for the same goods.” 
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We have said it so often that we almost fear to say it 
again—that the canner’s selling methods are woefully defec- 
tive. Not many years ago a highly capable observer was re- 
tained by the National Canners Association to ascertain to 
what extent foreign markets would be receptive to American 
canned foods; and so the observer went abroad to study con- 
ditions there which conditions were afterwards discussed in 
a bulletin distributed among canners for their comfort and 
their edification. 


Mr. Leitsch, speaking doubtlessly for his own home and 
country—Wisconsin—says: ‘‘We have not yet even scratched 
the South.” Until we shall all have fully expoited the canned 
foods consuming possibilities of the American people we may 
well dismiss attention to foreign fields, and this we have not 
yet done—have not yet exploited the possibilities of the home 
markets. Though we have for a long time been talking about 
foreign markets we yet know very little about them. Our 
ignorance in regard to foreign markets may well be excused, 
but our ignorance of home markets is utterly unexcusable. 


Does the astute Mr. Leitsch of Wisconsin or the astute Mr. 
Somebody Else of Maryland know to what extent the South, for 
which dear country Mr. Leitsch expresses a solicitious interest, 
know to what extent canned peas are consumed among the 
peoples there. Has the National Canners’ Association ever sent 
one of its field men into the South to make a survey of that 
important market with a view to finding out consumer atti- 
tudes towards canned foods? We somewhat accurately know 
the per capita consumption of canned foods among the whole 
people, but we do not know the per capita consumption of 
canned foods in New York, in Pennsylvania, in Wisconsin or 
in Texas. It may be that the per capita consumption of 
canned peas in New York is six cans and in Texas only one 
can. Just a few brief years ago Baltimore was producing all 
the canned pineapple that ‘‘the traffic could bear.’’ But as 
the result of the intensive merchandising and the equally in- 
tensive methods followed by a small group of Hawaiian can- 
ners an extraordinary cult in favor of canned pineapple was 
developed. Has the output of Hawaiian pineapple attained to 
its ultimate development? The answer is no—emphatically, 
no! If the Hawaiian canners were to launch out another co- 
operative campaign of advertising it would likely have the effect 
ef so stimulating consumption as to increase production far be- 
yond the present very impressive yearly total of five millions 
of cases. 

Wisconsin, like many another canning section, has sought 
markets with a shotgun rather than with a rifle—has fired into 
the crowd promiscuously and without aim, rather than di- 
rectly and with set purpose. Mr. Leitsch will not get the 
Southern market by taking a position upon a mountain top 
and shouting his message to the whole people. If Wisconsin 
wants the Southern market, Wisconsin must first feel the de- 
sire to take the Southern market, and that desire must be im- 


mediately translated into terms of definite and orderly pro- 
cedure. 


In other words, Mr. Leitsch must go into the South and 
cultivate the attentions of the Southern people—must meet 
them face to face and stay with them until he shall have per- 
suaded them of the friendly purpose of his approach. Now, 
Wisconsin can tell to a nicety where every case of peas pro- 
duced in that State is distributed—can tell the per cent. of 
distribution in Wisconsin, Illinois, New York, Massachusetts 
and Texas. If the North and the East and the West are taking 
90 per cent. of the peas Wisconsin produces it becomes very 
clear that the South is taking the remaining ten per cent. 
and that the South is, therefore, the field upon which Wis- 
consin must center its attack. We are not espousing the cause 
of Wisconsin. The point we are trying to make is this: that 
the American canner does not know, as familiarly as he ought 


to know, the possibilities and the capabilities of the domestic 
market. 


He fires into the crowd, aimlessly and often awkwardly, 
and more often than not resultlessly. Why bother about 
France or England or the Argentine until Texas and Pennsyl- 
vania and Illinois shall have told us that they are incapable 
of absorbing our tomatoes and corn and peas in fuller supply. 
Production, as we have often remarked, is now taking care of 
itself superbly well. Marketing still remains much neglected, 
and it may not be doubted that many of the ills which come 
to afflict canners are because of the lack of orderly distribut- 
ing methods. The day may come when a Bureau of Markets, 
conducted under the auspice of the National Canners’ Associa- 


tion will function usefully and productively in the canner’s 
economy. 


April 16, 1923 


HAPPENINGS AT N. C. A. HEADQUARTERS 


OR a number of years it has been the custom for friends 
of the industry to send to the National Canners’ Association 
at Washington clippings having to do with canned foods ijl- 

ness. This co-operation has proved invaluable in making prompt 
investigations of such cases. So much so, in fact, that the Asso- 
ciation now requests canners, wholesale grocers, brokers and re- 
tailers to send in newspaper clippings which in any way refer 
to canned foods. Not only is the Association seeking favorable 
comment, but unfavorable as well. Likewise, it is making a 
special effort to collect the canned foods recipes which appear 
from time to time in the daily papers of the country. 

It is a fact that the Association subscribes to several of the 
larger clipping bureaus not only in the East, but on the West 
Coast. Nevertheless, the feeling exists that a far more satis- 
factory survey of newspaper comment on canned foods could be 
had if the friends of the industry would be good enough to send 
in any clippings which come to their attention. This would also 
include trade paper and magazine articles; in short, every printed 
reference to canned foods. 


* * * * 


HE addres of President Anderson before the Western Can- 
ners’ Association in Milwaukee is the first of three which 
he will make in the near future. The second will be before 

the Pacific Coast Brokers at their annual meeting in San Fran- 
cisco, Monday, April 23. He will also speak to the National 
Wholesale Grocers’ Association, assembled at St. Louis the week 
of May 14th. 


* * * * 


EMONSTRATING the necessity of the Association keeping 
iD) everylastingly on the job in making proper corrections, a 
couple of ridiculous stories appeared this week. One was 
to the effect—and a college professor was the authority for the 
statement—that canned foods are to blame for sad teeth. This 
professor went on to say that during the last seventy-five years 
the diet of the average American has changed from the plain 
products of the farm to a varied diet of canned foods, with cer- 
tain vital elements taken out. This change, he said, was respons- 
ible for a marked increase in the dental business, 

However, the big laugh came in a newspaper dispatch from 
Olivet, Mich. It seems that a prominent woman in Olivet has 
just returned from Poland, where she did missionary work. She 
declared that quite as important as the sending of food was the 
necessity of someone being on the ground to see that the native 
knew what to do with it. 

“T went to one town in Poland,” the woman wars reported 
as. saying, “and found that almost every house was resplendent 
in brown. I noticed that the paint was somewhat sticky, and 
I investigated. I found that a shipment of cocoa and one of 
condensed milk had been sent from America, but the natives, 
unfamiliar with it. believed it to be paint, so they mixed it and 
coated the houses.” 


* * * * 


LTHOUGH the meeting of the Board of Directors, the 
Advisory Board and the Vice-Presidents of the National 
Canners’ Association, to be held in the Washington office on 

Wednesday, May 23, is still some time off, a surprisingly large 
number of acceptances and requests for hotel reservations have 
been received. This is taken as a good indication for a repre- 
sentative meeting at that time. 


MARYLAND MUST NOT LOSE HER PLACE 


Betterton, Md., April 9, 1923. 
My Dear Mr. Judge: 

Don’t you know, while attending the National Canners’ Con- 
vention this year a prominent Baltimore canner said, when | 
asked him about some of the meetings then in session: “No, 
I came to Atlantic City to have a good time, not to listen to a 
lot of talk. I can go home and read all about it in The Trade. 

That might be a good thing for the paper, but it is a poor 
thing for canning generally. I am not at all surprised that 
Baltimore did not make a showing in the canned foods display, 
if the canner in question is allowed to have HIS say in local 
meetings. 


As Baltimore fell down SO hard on the Canned Foods Week, 
why not bring her back with a VIM in some of these other shows 
soon to be staged? Where could you find any better “Interior 
Decoration” than canned foods? Where could you find a more 
appreciative crowd than those folks who attend the Fashion Show 
and the Better Homes Show? The class of folks who visit these 
places will be just the ones to carry home the message a 20 
exhibit would give them. 
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VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R O A N O K FRF - VIRGIN IA 
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INVINCIBLE CORN HUSKERS 


Point the way to speeding up the whole Corn Canning 
House. 


Eight Invincible Huskers are sufficient for one Corn 
Line. The Cutters, Fillers and Cappers are kept on 
the move to keep pace with Invincible Huskers. 


They see to it that the Corn is gotten into the Can— 
Fresh. 


Invincible (All Steel Roll) Huskers are right and they 
are priced right. 


Drop us a line for full particulars. 


INVINCIBLE GRAIN CLEANER CO. 
Silver Creek, N. Y. 
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New Officers of the Westem Association 


Vice President President Secretary 
Clarence L. Turmail J. W. Hill J. A. Lee 
Vallonia Ind. Des Moines, lowa Chicago 


I’d just like the chance to TALK canned foods to a good 
crowd of Baltimore people. I would like to explain to them the 
various and sundry kinds of peas and beans and tomatoes, etc., 
they can get in cans, 

If this has not been talked of, why not bring it up in the 
paper, or why not talk of it to some of the canning people there 
in Baltimore? -Maryland MUST NOT lose her piace. Why 
can’t the sons of the men who used to boost Maryland canned 
foods get busy and boost it now? Why can’t the old fellows get 
busy again? Interior decorating! And who is the chief decora- 
tor? Housewives and mothers and soon-to-be brides will all 
attend, and the possibilities are manifold. Boost it, why don’t 
you? 

Just back from Virginia, and I’m awful glad I live in Mary- 
land. Why, the stones [ saw, and the hills I saw, and yet the 
farmers there aie raising tomatoes and tobacco in spite of the 
difficulties, and the little unpainted, rough-looking canneries 
seem to be turning out fairly good canned tomatoes in spite 
of it all. 

But the folks are not buying enough canned foods to keep 
them healthy. If every farmer’s family could get the message, 
canned foods sales would jump. We don’t need any foreign 
trade; we have a lot of it right here in our own land. Folks 
who have never bought a can of anything. I guess I persuaded 
some of them that it was all right, for I had a letter last week 
from a little girl way out in Indiana, enclosing a label from 
a can of Olney’s tomatoes, and I know I persuaded them to buy 
more of what they did not have on hand 

Yours truly, 
EVELYN HARRIS. 


CHINA GROWING AMERICAN FRUITS 


PPLES imported from America can now be purchased at 
many of the Chinese ports, and in addition in a few years 
American apples, pears, peaches, cherries, plums, grapes, 

strawberries, raspberries and other fruits will be grown 
throughout the Tientsin district of China, American mission- 
aries having successfully transplanted the fruits from this 
country, according to Consul General §S. J. Fuller in a report 
to the Department of Commerce. During the last fifteen years 
the provisional government has expended considerable money 
in establishing experimental fruit nurseries and a number of 


young Chinese are engaged in learning the fruit growing pro- 
fession. 


FISH CANNERIES CONSOLIDATE 


IVE of the largest canneries on the Pacific Coast have 
F been taken over by the Canadian Fishing Company of 
Vancouver, Consul General Frederick M. Ryder, Vancou- 

ver, informs the Department of Commerce. These canneries 
are located north of Vancouver on the British Columbia coast, 


and on Vancouver and Queen Charlotte Islands. One of the 
plants comprises a large fish cannery, a modern cold stor- 
age plant and ample water power for operating both, in addi- 
tion to furnishing power and heat. The five establishments 
employ about 300 workers and an aggregate output of at least 
100,000 cases of fish will be packed during the coming season. 


THE TOWN THE CHEESE MADE FAMOUS 

OQUEFORT makes the cheese and the cheese has made 
Roquefort what it is today, for it was in that small town 
of France many years ago that the tiny spores of a micro- 
scopic mushroom happened into some sour milk, and Roquefor: 
cheese had a beginning. Today large quantities of this famous 
cheese is exported to most of the European countries and to the 
United States, says Vice Consul Pulver, St. Etienne, in a re- 
port to the Department of Commerce. In order to assure a 
regular output, which was next to impossible when the first 
steps of the process were instructed to individual farmers, the 
cheese manufacturers have established in recent years milk 
depots where fresh ewe’s milk is delivered daily and undergoes 
special treatment. The milk, after having been filtered and 
allowed to turn, is pressed into molds and sown with the spores 
of a microscopic plant, which assures its ripening or mellowing. 
After having been drained, the fresh cheese is brought in to 
Roquefort, where it is placed in natural cellars which nature 
has provided in the rocky hillside there. These cellars account, 
in a large part, for the location of this industry at Roquefort. 
The cheese is left in these natural cellars from thirty to ninety 
days. In 1914 about 22,000,000 pounds of this cheese were pro- 
duced and the annual production is now estimated at 18,- 
000,000 pounds. In October over 616,000 pounds of this cheese 

emerged from the hillside caves and arrived in this country. 


THE SOUTH TO MAKE KRAUT 


North Carolina to Teach Farmers Best Method o> “Jaking Kraut. 

Raleigh. N. C—There is a large production of summer 
cabbage in the mountain counties of Alleghany, Ashe and Wa- 
tauga, but no railways enable this to be marketed in the central 
and eastern parts of North Carolina. A little railway from 
Watauga goes into Tennessee and another little one from Ashe 
into Virginia. There is, therefore, no market for the cabbage, 
which are as fine as the land produces; of proper size, as round 
as cannon balls and firm. The State of North Carolina is now 
going to change all this. At the Appalachian Training School, 
which it maintains at Boone, the county seat of Watauga, it 
now has H. Neil Blair, who is teaching the farmers to make 
kraut by the best method. During the coming season this will 
be put up and the State Agricultural Department, which has 
made such a wonderful success of the manufacture of cheese in 
that region, will see that the home-produced kraut is made known 
and properly put on the market. 
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Bliss High Speed Automatic Body Makers 


Standard of the 
Can Trade. 


Why? Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. woxxs BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES { Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 381 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los eel Cal., Portland, Ore. 


TLANT IC. ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 
Peanuts and Peanut Products 
Powdered Milk 

Fresh Oysters 


Paine Our co-operation increases YOUR sales. 


Our large production assures prompt 
and satisfactory service. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - 
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FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOOD3 EXCHANGE OF BALTIMORE 


MONG subjects docketed for consideration by the South- 
A ern Freight Association on April 17th at Atlanta, Ga., 

is a proposal of the Norfolk Southern Railway to reduce 
rates on canned oysters in carloads from Newbern, Beauford, 
Morehead ‘City, N. C., and intermediate points to Baltimore to 
31lc via rail and water and 34%c all-rail. The present rates 
range from 38 to 56c. 

The Interstate Commerce Commission in recent decision 
has held that proposed rate in classification providing that 
shipments in fiber containers which do not comply with the 
specifications set forth in the classification will be declined by 
the carrier is not justified and must be cancelled. Of course, 
where shipments are offered in containers not of sufficient 
strength or security to protect the lading to destination, the 
carrier can still refuse to accept on the grounds of being im- 
properly packed. 

The Hudson Navigation Co., the Hudson River Freight 
Line and the Catskill Evening Lines, Inc., announce resump- 
tion of service from New York to points on the Hudson River. 

TRAFFIC BUREAU. 


CANNING ITEMS 


Also see notes under Markets 


Warsaw, N. C.—Some of us are interested in the estab- 
lishment of a canning factory at this place, Send us full in- 
formation, says H. F. Peirce. 

Clinton, Ala.—A. B. Baxley may build a cannery in Gowan 
Division. He is the manager of the United Farmers, in this 
section. 

Ogden, Utah—The Van Allen Canning Corp., whose factory 
burned down in December, has rebuilt and will have a completely 
new equipped plant ready for this season’s pea crop. 

Hindsville, Ark.—The Valley Canning Co. will build a can- 
nery at this place, having completed plans for same. 

Carbondale, Ill.—The Brooks Tomato Products Co. is looking 
into this section with the view of establishing a 1actory. 

Oconto Falls, Wis.—The fire which recently destroyed the 
cannery is believed to have originated in the warehouse. A 
ge of spot goods was destroyed. The factory will be re- 

uilt, 

Mexico City, Mexico—Raul Arredondo, 7a de Guanajuato 
183, writes: “It is my idea to establish fruit and vegetable can- 
ning and fruit drying business in Mexico, and I want to obtain 
the fullest possible information on the matter, as I am a young 
man of little experience and without any knowledge of this 
branch of the industry.” 


CADIZ FEELS THE URGE OF PROGRESS! 


That Town Made Famous by “Tom” Scott and “John” Hanna 
Is Marching Forward—Its Latest Move. 
E TAKE this from the daily papers: 
W Cadiz, Ohio, April 9.—A unique system of signaling 
has been adopted on the locomotive sent here to tempo- 
rarily replace Engine No. 18137, which has been used for years 
on the Cadiz Branch of the Pennsylvania Railroad. The Cadiz 
Branch became famous when former President Taft’s special 
train stalled on that line during the 1912 campaign. 
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The locomotive sent to take the place of the old-timer is of 
the type used on freight runs and has no compressed air-signal- 


’ ing line for use by the conductor in notifying the engineer when 


to start or stop the train. 

Accordingly, the engineer obtained a piece of rope, attached 
to the line running through the coaches and fastened the othe1 
end to his leg. The conductor’s yank on the bellcord, likewise 
pulls the engineer’s leg. The system works very successfully, 
without unduly stretching the leg, it is said. 

The average life of a locomotive is 20 years, but Engine 
No. 13187, built in the Pennsylvania shops at Altoona in 1891, 
is still good for many years of service, It has been sent to the 
company’s shops for repairs after 32 years’ service. 

Lest our two esteemed friends worry, we hasten to assure 
them that old faithful will be returned, and this new, novel, 
devilish contraption of modern railroading will be sent about its 
business in short order. Peace and tranquility can never settle 
down on this ‘‘loveliest village of the plain’ until No. 13187 is 
returned to its job. Cadiz is ever faithful. 


AA RAAAAA AA AARA ARAAAA AA RA AARA RARA RAAAAA AA AA AA AA AARA AA AR 


AR 


HIS sign means a product 

guaranteed to the extent of 
refunding the full purchase price 
unless the buyer is fully satisfied 
—after use. 


— 


RA 


We Are the Only Manufacturers 
of Complete Equipment for Canning 
and Preserving Plants 


OUR PRICES ARE RIGHT 


SPRAGUE CANNING 
MACHINERY CO. 


500 N. Dearborn St., Chicago 


Factory, HOOPESTON, ILL. 


Branches 
704 Lexington Building, Baltimore, Md. 
15 Wilson Street, Newark, N. Y. 


AA AAA RA AA 


GET OUR NEW 1923 CATALOGUE 


Strong, Safe 


That's the story of the Caldwell Tubular Tow- 
er. Sosimplé you can erect it yourself. So 
strong it will endure cyclones and tornadoes. 
Safe because it conform strictly with approv- 
ed engineering principles. The cost is moder- 
ate. 
If you want these qualities ina tower 
equip yourself with a Caldwell Tubular 
Send for Catalogue. ; 
W. E. CALDWELL CO., 
Incorporated 
2310 Brook St., 


LOUISVILLE, KY 


4 
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REDUCE 
COOKING HAZARDS 


HORS 


A-B Continuous Agitating Cook- 
ers are entirely automatic -- time 
of cook governed with absolute 
accuracy - each can rolled even- 
ly and continuously producing 
quick uniform heat penetration, 
guaranteeing unfailing perfect 
sterilization. 


Karl Kiefer 
Automatic Jar and Bottle 
Rinser 


Output in quality has never been 
surpassed -- in quantity.,exceeds 
all other systems or devices for 
the space occupied, fuel, power 
and labor consumed. 


Write for particulars. 
Let this machine dothe work that takes a 


least four times as long to do by hand. 


ANDERSON-BARNGROVER MFG. CO. 


Save that difference. It will pay for the 
San Jose, Calif. 


machine, at the present low price, within a year. 


40 to 100 containers a minute can be thor. 
pes pene Bie — oughly rinsed inside and outside on this machine. 
| 409 Marine Bank Bldg. 1548 Tribune Bldg. 
| ean PRANCECO Each container is sprayed with fresh, clean 
A. C. Caldwell 
104 Pine Street water. 


Don’t risk sending out your goods in half-wash- 
ed, half clean containers but get this machine 
and be sure the containers are clean. 


The Karl Kiefer Machine Co., 


Cincinnati, Ohio. 
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: A Menace To The Producer of Canned Beans 


The “Weevil” in Beans, like the Boll Weevil in Cotton 
A Distinct Danger 


By LeRoy Strasburger 


ATCH your step’’—this sharp staccato bark of the sub- 
way guard is a real warning to the visitor in our 
great metropolis. A few years ago the entomologists 


W 


of the Department of Agriculture issued a like warning to the 
cotton growers of the South—‘‘Beware of the boll weevil!” 
These scientists were insistent in their demand that a narrow 
strip of land be left unplanted—a sacrifice of a few acres of 


cotton to prevent the growth of the pest. The demand went 
unheeded, the boll weevil developed and today the once domi- 
nant industry of the South stands a quivering derelict of its 
former self. 

And now another insect, another weevil, tends to make 
life miserable for the canner. The common bean-weevil 
bruchus obtectus has been found in a number of cars of choice, 
hand-picked, 1922 péa beans shipped from various parts of 
Michigan and New York State. The presence of the weevil in 
stored products is no new thing. It is a common occurrence to 
find beans infested that have been raised in warm climates— 
South American, Jananese and some types of beans raised in 
the Southern States have to be fumigated repeatedly to pre- 
vent their literally ‘““walking away.’’ Again the pest will show 
up now and then in inferior grades of Northern grown beans. 
But weevils in various lots of choice Michigan beans, fully de- 
veloped as early as November. What does this mean to you, 
Mr. Canner? 

It means trouble! Weevils in various stages of develop- 
ment in carlot shipments during the fall and winter seasons 
from Northern latitudes means infested fields. What condi- 
tion last year caused the development? The long protracted 
dry spell may have been the cause—at least we know that Mich- 
igan beans matured, were picked and shipped at an exceedingly 
early date. This may have made them more susceptible to the 
ravages of the insect. 

The great severity of the present winter in the north and 
northwest may cause a complete vanishing of the pest in an- 
other season. But at all events it is well to learn something 
of the weevil, its habits and methods of eradication. The mere 
presence of the weevil in a shpiment is an abomination. A 
weevil in the car will probably mean a weevil in the can. 

Bruchus obtectus—the common bean weevil—is an insect 
of about an eighth of an inch in length, heavily coated with fine 
hairs, giving it a brownish gray coloration. The insect can 
develop in growirig beans and also in the dried, stored product. 

It is of a quick reproducing type. According to Dr. E. A. 
Back of the Bureau of Entomology, a female weevil may lay 
in a life time of about two weeks as high as eighty-five eggs. 
The eggs will hatch in from five to twenty days, depending 
upon the temperature. The little white grubs hatched from the 
eggs will burrow into the bean, leaving a hole microscopic in 
size. In from eleven to forty-two days the grub attains its 
maximum development and after another transitional stage of 
five to eighteen days the fully developed weevil emerges from 
the bean. Accordingly, in a period of three weeks under favor- 
able conditions of temperature (hot weather) the number of 
weevils present in a given volume of beans may be multiplied 
eighty-five fold. 

The eggs that are laid by the adult female are from a 
fiftieth to a twenty-fifth of an inch in length and are whitish 
in color. They are most frequently found around the bean, 
in the bag or bin. The presence of the partly developed in- 
sects is indicated before emergence by a dark.spot on the sur- 
face of the bean. This spot is in the nature of a} window, 
showing where the bean has been eaten away. The emergence 


holes are almost circular and about an eighth of an inch in 
diameter. 


If choice grade Michigan or New York State beans were 
found infested shortly after harvest, what may spring weather 
bring forth? If the insect gets into the can, trade suffers. 
Prevention is the canner’s only cure, but how prevent? 

The best of all preventative measures for the canner is a 
thorough examination of the dried beans on arrival. Samples 


should be drawn from a large number of bags and examined 
If there is no sign of infestation the con- 


with minute care. 


tent of several bags may be thrown into water. The infested 
beans being partially eaten away will float and may be skimmed 
off and inspected. Remember, the mere presence of weevil 
should constitute sufficient grounds for rejecting a car of 
beans that have been consigned for canning purposes. 

After inspection the beans should be carefully piled in the 
warehouse and kept at a temperature below 60 degrees F. If 
stored in this matter there will be no development of the in- 
sect. Any of the grubs that may be present are in a dormant 
condition and will only be active with a rising temperature. 

Should there be permanent evidence of infestation in 
choice lots of Michigan and New York pea beans the canners 
will be forced to band together for protection. Then demand 
weevil free beans from the elevator man. All trace of the pest 
may be destroyed by one of two methods—either heating for a 
short period at a temperature just above 131 degrees F. or by 
fumigation. The two fumigants in common usage are carbon 
bisulphide and hydrocyanic acid gas. The former is inflam- 
able, has a persistent disagreeable odor and will cause sul- 
phide formation within the can and its content. Hydrocyanic 
acid, though a highly poisonous gas, will give excellent results 
with no regrettable after effects when used by some one that 
thoroughly understands fumigation. 


Such work must be done by the elevator man, as later 
fumigation merely halts further development; whereas, free- 
dom from infestation is required. 


Quality in canned beans was yesterday an ideal. Today 
it is an essential. If you have the good of the industry at 
heart and incidentally your own welfare, ‘‘Watch the weevil,” 
Mr. Canner, ‘‘Watch the weevil.” 


THE AIR VIBRANT WITH CANNED FOODS NEWS. 
Canadian Canned Foods Address Broadcasted Via Radio. 


HE following address by A. S. Miller, Chief Engineer, Do- 

minion Canners, Limited, was broadcasted via radio from 

Montreal and Western cities on Wednesday evening, March 
28th, during Canadian Canned Foods Week. 

Reports from radio “fans” in all parts of Canada indicate 
that this educational address was highly appreciated. 


“The week of March 24th to March 31st is the Dominion- 
wide ‘Canned Foods Week.’ Your grocer will have a display of 
canned foods packed in glass and tin. or by other means draw 
to your attention these products which are necessary in sus- 
taining ourselves from day to day. 


The discovery of canning, and the development of that in- 
dustry, is among the greatest blessings ever conferred by Prov- 
idence upon humanity. 


The canner puts the June garden into the January pantry. 
and empties the horn of plenty into the lap of destitution. 

Canning makes possible the construction of railways into 
the wilds, and the development of the wildernesses of the north 
country, where the natural resources of our country abound. 


It cannot be forgotten that canning carries the season of 
plenty into the time of want, and also carries to millions in all 
parts of the world various foods which do not grow there, and 
could not otherwise be had. 


Every buyer of canned foods should be acauainted with the 
label on the container. Thereon is stated a description of the 
contents. Let us take a can of peas, for instance. It will state 
the quality of the contents, i. e.. Standard, Choice or Fancy. 
Standard quality will be a good wholesome food, but not having 
as nice appearance, flavor or tenderness, as Choice or Fancy 
qualities,which are higher priced. On the label will also be stated 
the size of the pea and a trade name probably which belongs 
to that size. Sizes range from size No. 1, which is a small vea, 


to size 4, which is a large pea. Any one of the sizes 1, 2, 3 or- 


4 can be of any of the qualities mentioned. So you see, in order 
to intelligently buy a can of peas, it is necessarv to know these 
particulars, since the said can may be any one of the twelve 
possibilities. It would be impossible to state which quality or 
size would be the best to buy, as tastes vary. 
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CANNERS! 


SOUTHERN SERVICE 


CANS 
AND 


CLOSING MACHINES 


Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bld. 
LONDON: 50 Lime Street E C 3 
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Canned foods are known to have been the first at the front 
in the great war, and to have maintained their position in the 
front ranks thereafter. Napoleon said “An army moves on its 
stomach,” and as a soldier’s vitality is kept up by good food, 
the fruits of victory in the late war should be justly credited, in 
part, to the excellence of the canned foods of which our soldiers 
partook, and of which immense quantities were produced in 
Canada. 

It should be remembered that practically all canned foods 
are put in the cans in the raw state, together with whatever 
ingredients may be necessary to give the most desirable flavor. 
They are then sealed and cooked at whatever temperature each 
particular food requires to sterilize it, and much of the flavor, 
color and natural shape or appearance, which is lost in home 
cooking, is retained in.the food while being cooked in a sealed 
container. This comparison is very applicable to many of the 
vegetables and fruits we eat from day to day. Their popularity 
can be attributed to this fact. 

Did you ever stop to think when you buy fresh fruits or 
vegetables at your grocer’s how long a time has elapsed since 
they were plucked from their mother plant, or that they were 
picked green in order that this lapse of time before consump- 
tion would allow the unnatural ripening and yostdate the com- 
mencement of decay, or that after being separated from their 
source of life every hour has its wilting effect? 

On the other hand, in the canning factory most canned foods 
are immediately prepared, sealed in the cans and cooked within 
a few hours or a day, from the time they were picked. In that 
way you get naturally ripened fruits and vegetables retaining 
their flavor, color and structure. 

It is a fact that the use of more fruit and vegetables in our 
daily diet is conducive to better health. A larger proportion of 
this food with a meat course is required to properly balance a 
meal, in order to get the most food value from the meal. Fresh 
fruits and vegetables are seasonal and not always dependable 
in their freshness, so one can safely turn to the canned variety 
at any time of the year and have a selection to suit anyone’s 
taste. 


The following list gives one an idea of the foods that may 
be bought ready cooked in glass or tin, and which can be pre- 
pared for consumption with a minimum of trouble, thereby sav- 
ing labor and the burning of fuel to cook the same. There is no 


Experience is a dear school, but fools 


will learn in no other, and scarce in 
that. 


We have learned—from experience— 
exactly the kind of sugar Canners 


should use. 
“CANNERS A” 
Use no other—write us, and we will 
give you the reasons. It is important 
that you know them, for canning is 
ALL your business, while your busi- 
ness is only PART of ours. 
The Franklin Sugar Refining Company 


PHILADELPHIA, PA, 


*‘A Franklin Cane Sugar for every use” 
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doubt that, considering these factors, it is cheaper to buy canned 
foods than to prepare them at home. No housewife really en- 
joys the heat associated with the cooking. of foods when she 
knows that this discomfort can be avoided by the use of canned 
foods. A saving will be affected in buying by the case and 
thereby having a ready source of food without thought or worry. 


Vegetables That Are Canned, 


Corn, peas, tomatoes, string beans, pumrkix squash, as- 
paragus, spinach, cauliflower, cabbage, sauer kraut, succotash, 
parsnips, beets, carrots, turnips, sweet potatoes, tomatoes and 
other vegetables, soups, catsups, chili sauce, celerv, radish with 
spaghetti, mushrooms and pork and beans. 


Fruits. 


Apples, peaches, pears, strawberries, raspberries, gooseber- 
ries, lawtonberries, blueberries, olives, plums, vrunes apricots, 
cherries, grape fruit, currants, grapes, rhubarb, pineapple, pie 
fruits, jams, jellies, marmalade, plum pudding, milk, cream, 
cider and vinegar. 


Meats and Fish. 


Chicken, turkey, tongue, beef, salmon, herring, sardines, 
lobster, shrimp, clams, oysters and tuna fish. 

Of the above list you will find them mostly in tin containers, 
though more and more glass is being used. Of the product put 
up in both glass and tin you will find eaually good quality in 
the tin container, though the probability is that the glass con- 
tainer is more attractive in that you can see just what you are 
buying. You will pay higher for equal quality in glass than vou 
will in tin. The tin container is for all nractical vurposes the 
best container, makes a very neat package, is not subject to 
breakage and may be obtained in sizes suitable for any occasion. 

The uniformity of canned foods is something that a person 
who has been buying on a quality and size basis has found to be 
fairly consistent. To those who have found that two cans of 
peas bought at different times were not the same at all, the only 
answer is that the same must not be expected unless size and 
auality as stated on the labels are identical. It is altogether 
likely that if a can of peas was simplv asked for, at one time a 
standard No. 4 may have been supplied and at another time a 
choice No. 2, in which case the difference would be very marked. 


Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. 1 oes not affect 


ARABOL LABELING MACHINE PASTE 

An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 


the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
fr attaching labels onto bottles 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affe 
gloss or stain delicate papers Al- 
ready for use. 


tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


-EXPRESS GLUE 2662-B This glue we 


recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood. 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 


barrels. 10-gal. kegs and5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNAPP or- 


other labeling machines. 


Packed in 300-lb. barrels, 150-lb. barrels, 100-Ib drums, 50-lb-drums 


25-Ilb. drums,'10-1b. bags. 
ARABOL WHEAT 


PASTE POWDER. 
pounds will make 3 gallons of th 


Made up with cold water. Two 
in paste or 2 gallons of heavy paste. 


Packed in 250-Ib. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 


110 E. 42nd St., 


NEW YORK 


Samples for Test on Request 


2 
3 
4. 
x 
i 
| = 
4 
q 
q 
a 
. 


April 16, 1928 


TOMATO—‘The Landreth” 


Price $7.00 per pound 


An Extra Grader 
is the 
Best Insurance 
A Canner Can Buy 


THE CANNING TRADE 


VARIETIES OF TOMATOES. 


DELAWARE BEAUTY............ 4.00 
LANDRETHS’ RED 4.00 
3.00 
3.50 
3.00 
3.00 
LANDRETH’S TEN TON........... .........0. 3 00 
GREATER 3.00 
KOVAL RED... | 3.00 
3.00 
OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 
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’ In corn or tomatoes, or, in fact, any of a large number of 
products, standard, choice or fancy should be asked for accord- 
ing to the quality desired. 

As an assurance that the consumer is getting product the 
quality of which is stated on the label, the Government of the 
Dominion of Canada maintains a department at Ottawa with a 
staff of traveling inspectors, whose duty it is to see that the 
canner lives up to certain regulations passed by Orders-in- 
Council, specifying the quality contained in the can, and that 
same can be specifically so stated on the label. These regula- 
tions also contain articles governing the sanitary conditions in 
the factory, assuring the consumer that the products are packed 
under the best conditions of cleanliness, and that all employees 
are in good health; that the quality of the produce must be 
sound, wholesome and in every way fit for food; that the equip- 
ment and containers are absolutely clean; that if any foods 
contain preservatives it shall be so stated on the label, and that 
such preservatives are in no way injurious to the health of the 
consmer. 

Iti interesting to note that equipment in the modern can- 
ning factory is so highly developed that some canned foods dur- 
ing their process never come in contact with the hands of the 
operators. In all processes immense quantities of pure water 
are used for cleaning the product at different stages during the 
canning operations. 

In conclusion I would like to say that the range of products 
packed in Canada is plenty wide enough for the needs of everv 
inhabitant, and we ought always to ask for MADE IN CAN- 
ADA goods. 

I thank you.” 


BITS OF WISDOM FROM “THE OPTIMIST,” 
House Organ of the Campbell Soup Go. 


E have erected a tariff wall to foster high prices and an 

WV immigration wall to force inflation of wages. The dis- 

tressing consequences are becomine every day more evi- 

dent—more monstrous. It is hard to see how further and dis- 

astrous inflation can be avoided. If it comes, it will mean the 
untimely end of the present business recovery. 

Yet despite the grave danger inseparable from the nresent 
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rocketing tendency of price and wage, the continuing progress 
of business recovery in America is as gratifying: as it is sur- 
prising. 

Merchants in various centers testify to large gains over last 
year. The increase in retail buying is such as to emphasize the 
improvement in the nation’s purchasing power, and it may safely 
be said that the general feeling is more buoyant than at any 
time since the spring of 1920. 

a * 


ARLY returns on income tax receipts may well carry con- 

sternation to those gloomy prophets who predicted that the 

elimination of the excess profits tax would be disastrous. In 
most states the receipts have been larger by millions than those 
of last year, and the total may even exceed that of 1921. 

The excess profits tax was a direct tax on business ambition. 
It was a penalty on initiative and effort. Its removal gave to 
business men the possibility of achieving a reward, and that 
meant more activity, and more activity meant more employees 
with taxable salaries. 

There seems to be no doubt that business is more nearly 
normal right now than it has been at any time since the sign- 
ine of the Armistice. Everybody has a job who wants one. More 
people are saving money and the post-war lassitude is vanishing. 
Rapid-fire trading is the order of the day. 

It is a wonderful country that can come back like this after 
a thirty-five billion dollar war! 

* * 


O Bargains in Sight.—All developments since the first of 
Nite year have pointed toward increased costs for the canner. 

Transportation is no cheaper than a year ago. 
nothing is. Some things are higher. Nothing i is lower. 

High-priced sugar is a very direct and serious consideration 
to all fruit and berry packers, while corn and pea canners are 
affected by it in many instances. 

Farm labor is scarce and high, and canning house labor is 
likely be scarcer and higher. Raw products will be higher; 
so will cases. Tin plate has advanced. 

Exceedingly bountiful crops might conceivably cause breaks 
in the price of raw materials, but it is very doubtful if there 
will be enough farm labor to handle such crors or enough can- 


In fact, 


A Good Reputation 


service. 


A good reputation can only be built upon those things which make for quality and 


The reputation of nationally famous canned foods is built upon their distinctive flavors, 
rich colors, nourishing wholesomeness, and fine, clean qualities -- qualities which only re- 
sult from the utmost care both in the preparation and subsequent distribution. 

Throughout the canning industry the name - 


Indian in circle 


rich qualities unimpaired. 


in every package 


~ 


The J. B. Ford Co. 


Sanitary 
Cleatier and Cleanse’ 


has attained a good reputation because of its ability to provide such 
faultless, sanitary cleanliness to canning equipment and containers that 
the full flavors and fine colors of canned foods are retained with all their 


Hundreds of canners are finding, too, the use of Wyandotte Sanitary 
Cleaner and Cleanser makes for the greatest economy in cleaning service. 


Ask Your Supply Man. 


Sole Mnfrs. 


Wyandotte, Michigan 
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The Canning Season will be here | 
before you know it---are you ready ? 


Complete stock of practical up-to-date machinery and supplies 
for the Cannery---- 


Robins-Beckett Can Cleaner Wire Cloth for Pulp Machines, etc. 


Brass and Aluminum Pay Checks 


Blue Enameled Pans 


Pine Army Pails 


4 A. K. Robins & Co. 


( Robert A. Sindall ) 
Baltimore, Maryland 


Write for Catalogue. 


Sanitary Enameled Peeling Buckets 


19 

Quick-Safe Can Opener 
; : Rosin Cored Solder for Autos and general repairs Retorts, all sizes 4 
— 
¢ 
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neiy labcr to pack them, should Dame Nature take it into he 
head to shower down so generously. : 

All in all, we can see no reason to anticipate bargain mati- 
neé-s in any kind of canned food that honestly rates as standard 
quality or better. 


THE HOLDINGS OF CANNED CORN 


Columbus, O., April 6, 1923, 

At a meeting of the Central Canners’ Sales Company this 
week an exact tabulation of the entire spot holdings of corn 
in the State of Ohio revealed the fact that there are less than 
250,00 cases, all grades, in canners’ hands. Of this amount 
185,000 cases represents standard quality. Recent reports on 
spot stocks from three other corn sections of the country, 
each producing heavier than this State, indicate that Ohio, with 
its total of only two hundred and fifty cars is by far’ the 
heaviest holder today. A,volume equal to nearly one-quarter 
of our present stock has moved out of this State during the 
past ,ffour weeks, yet we are just entering the heaviest canned 
food consuming period of the year. Last year the State of 
Ohio sold and shipped out 625,000 cases of standard corn 
between March ist an August 1st of 1921 pack. 


Several large buyers who are close students of industrial 
economic conditions are placing orders for spot corn in ex- 
cess of their immediate requirements, ,because they realize 
spot corn at today’s price is lower than new pack corn can be 
produced. While it is possible for careful observers, outside 
the canning industry, to appreciate the acreage, labor, sugar, 
coal and box situation as it affects the coming season, the very 
perplexing problem of acreage is our chief concern at present. 
In 1922 the average cost of Evergreen corn was $8.00 to $8.50 
per ton. This spring factories are paying as high as $12.00 
per ton for this same grade, and at this figure feel that they are 
not going to secure sufficient ground to insure normal pro- 
duction. 


Today, three factories (subject to confirmation) offer a 
limited quantity of good standard corn at 87%c f. o. b. factory. 
Others are holding at 90c and up. We have offerings of both 
extra standard Evergreen and narrow grain at prices ranging 


April 16, 1923 


_from 95¢ to $1.05 f. 0. b. factory-——depending upon quality. 


Two small blocks of the finest quality narrow grain are quoted 
at $1.15 and $1.17% f. o. b. factory. 

We believe—and wish we were capable of giving suffi- 
cient emphasis to the fact—that the jobber with good standard 
corn on his floor is going to feel very comfortable before mid- 
summer, and will be in an enviable position next fall. 

. F. L. DUTTON, Sales Dept., 


The Central Canners’ Sales Co. 


UNITED STATES CIVIL SERVICE EXAMINATION. 


The United States Civil Service Commission announces the 

following open competitive examination: 
Food and Drug Inspector. 

The examination will be held throughout the country on 
April 25. It is to fill vacancies under the Bureau of Chemistry, 
Lepartment of Agriculture, for duty in Washington, D. C., or 
in the field, at an entrance salary of $1,600 a year, plus the in- 
crease of 20 a month granted by Congress. 

Competitors must have graduated from a standard high- 
school, or must have completed 14 units of high-school work ac- 
ceptable for college entrance. Credit will be given for experience 
in inspection service, especially the inspection of food and drugs, 
and also for any other training that would qualify the com- 
netitor for the performance of the duties of food and drug in- 
spector. 

The examination will consist of practical questions designed 
to test the competitor’s general store of information on methods 
of investigation, and his judgment and powers of concentration; 
a thesis to be delivered to the examiner on the day of the ex- 
amination, and a rating on general fitness, education and expe- 
rience. 

Full information and application blanks may be obtained 
from the United States Civil Service Commission, Washington, 
D. C., or the secretary of the board of U. S. civil service exam- 
iners at the postoffice or customhouse in any city. 


square. 


7600 South Racine Avenue, 


Automatic Strip Feed Presses 


One of the most important and essential operations to be con- 
sidered in making cans is the automatic production of the ends. 

To meet the requirements for this very particular operation, 
we call especial attention to our No. 31 E. Automatic Strip Feed 
Press, such as shown. 

Adjustable for all dies up to and including 6’’, either round or 
The press is furnished with change gears for handling 
3 to 20 cuts per strip and simple means to accommodate vari- 
ations in length. 

Feed mechanism is automatic, fool-proof and eliminates danger- 
ous hand feeding. Operated in connection with our Presses, we 
supply Curling Machines and all other automatic can making 
machinery. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


Chicago, Illinois. 
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prevents slipping. 


by you. 


The sturdiest and most efficient machine ever devised for the application of wire bands 
at any desired tension to all kinds of boxes, crates, etc. 


SIMPLE BUT POSITIVE 


in operation. Fool-proof and built to stand hard service. Weighs only 14 pounds. 
The manner in which the wire is automatically sealed insures maximum strength and 
leaves no sharp ends to protrude and cause damage. 


CARY’S Capped Bundled Wire 


The wire with the patented shoulder. 
The Only Perfect Wire for Use in any Wire Tying Machine. 
A special drawn round galvanized wire in 13 and 14 gauge. The 13 gauge wire is 


packed in bundles containing 250 pieces; 14 gauge, 400 pieces in a bundle. Furnish- 
ed in any length desired. 


The patented shoulder holds the wire securely in any tying machine and absolutely 


Prices and discounts furnished on application 


is an exclusive feature. 


Our method of bundling insures every wire being in perfect condition when received 


Manhattan Bridge Plaza 


CARY MANUFACTURIN 


G CO. 
Brooklyn, N. Y. 


11 No. Division St., 

BUFFALO, N. Y. 
SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 
FOR THE 
CANNING, PRESERVING AND PACKING 

INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 


Souder Continuous Cooker 


Handles three sizes of cans without change. 
Most economical - longest life - any part ac- 
cessible - temperature control - guaranteed 
to please you. 


Write for particulars. 
SOUDER MFG. CO., 
Bridgeton, N. J. 


THE MORRAL 


Either 
SINGLE or DOUBLE 


PATENTED 


THE MORRAL 


CORN CUTTER 


Either 

SINGLE or DOUBLE CUT 

Write for List of Users and Full Information 
MORRAL BROS. 

Morral, Ohio 


CARY’S Seal Tying Machi 
S Seal Tying Machine 
| 
| | A.C. GIBSON CO., Inc. | 
HH 
5 
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SPRAY HOME ORCHARDS 
Departments of Economic Entomology, Horticulture and Plant. 
Pathology, Co-operating University of Wisconsin, 
Madison, Wisconsin. 

VERY farmer having an orchard should spray. He should 

EK spray thoroughly, at the right time, and with the right 
materials. 
Why Spraying Pays 

It is necessary to the production of good fruit. 

It makes possible larger’ yields. 

It keeps the trees healthier. 

It is cheap insurance for fruit. 

The date of spraying will vary more or less with seasonal 
conditions, the pests to be controlled, and the varieties of 
fruit grown. Never spray fruit trees with poison when many 
of the blossoms are open. The more common insect and fungus 
pests can be controlled under ordinary conditions by the fol- 
lowing applications: 

Spray Apples for Scale—To control scale insects, spray 
with lime sulfur shortly before growth starts. Use 5 gallons 
commercial lime sulfur in 50 gallons of water, which is known 
as “winter strength lime sulfur.”’ This spray is needed only 
when the scale becomes fairly numerous. If it is desired to 
combine this spray with the one following, delay the applica- 
tion until the buds show green. 

Control Plant Lice—Spray with 40 per cent. “nicotine 
sulfate’ 1 part to 1,000 of water (1 pint to 125 gallons of 
water), to which should be added 3 or 4 pounds of soap in 
solution for each 100 gallons. Apply just as the buds begin 
to show green. This spray will seldom be necessary under 
Wisconsin conditions. 

Annual Sprays Necessary—The above applications may or 
may not be necessary, but the following applications, known 
as summer sprays, must be made if the best results in pro- 
ducing pest-free fruit are to be obtained. 

Use one and a quarter gallons lime sulfur and one pound 
powdered arsenate of lead in 50 gallons of water. 

1. “Pink spray.’’ Just before the blossom buds open. (If 
leaf rollers are numerous use 3 pounds of arsenate of lead.) 
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2. “Calyx spray.’’ As soon as most of the petals have 
fallen and before the calyx cups close. 

3. Ten days after second spray. 

4. Three weeks after third spray. 

In addition to these four applications two others are fre- 
quently of great benefit. 

“Pre-pink spray.’’ When leaves of opening buds are about 
the size of a squirrel’s ear. Use regular spray. 

“Second brood codling moth and late scab spray.’’ Applied 
to late varieties eight weeks after fourth spray. Use regular 
spray. 

How Much Spray?—For an apple tree the average amount 
of spray for one application is as follows: 

Age in OATS «.....0..0.% 10 12 15 20 25 

Gallons of spray.... 2 2% 3-4 4-5 5-6 

Cherries and Plums—Spray when spraying the apples. 

Grapes—Use bordeaux mixture within ten days after blos- 
soming and at intervals of two to three weeks if needed. 

Currants and Gooseberries—Currant worm: Use 1 pound 
arsenate of lead to 50 gallons of water whenever ‘‘worms” are 
present. Examine plantation at least once a week from May 
15 to September 1 for presence of pest. 

Current lice (aphis): Use 1 pint ‘‘nicotine sulfate’ to 
125 gallons water and 3 pounds of soap in solution just as buds 
begin to open. 

Leaf diseases: Spray when spraying apples. 

Raspberries and Blackberries—Anthracnose: 
cations of spray as follows: 

1. When first two or three leaves have unfolded on the 
canes in early spring use lime-sulfur, 1-10 Winter strength). 

2. About one week before blooming period use lime- 
sulfur, 1-40 (Summer strength). 

Crown gall: Use healthy stock and plant in soil where 
crown gall has not been found. 

Cane borers: Prune out and burn the wilted cane tips as 
soon as obser'ved in June or July. Cut off the wilted tips a few 
inches below the wilted area. 

Strawberries—Leaf spot. 
soon after harvest. 


Two appli- 


Cut off the leaves and burn 


making. 


240 North Ashland Avenue 


One Block Ahead of the Procession 


This No. 46 Thread Rolling Machine is 


One user writes: “‘I find it a great 
advantage to be able to remove the 
automatic feed when I have odd- 
shaped articles to be threaded.”’ 


We make every muneiine for can- 


CAMERON CAN MACHINERY CO. 


worthy of a place in the 
“CAMERON FAMILY.” 


CHICAGO, U. S. A. 
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French Canner 
PEAS Rogers Green Admiral, 
Prince of Wales 


Rogers Improved Kidney Wax 


BEANS Round Pod Kidney Wax 
Improved White Creaseback 


BLOOD TELLS 


The Indiana Pulper 


i Breeders & Growers 
i 326 W. Madison St. 


Chicago. Ill. Is a Modern Hercules 


squash, apples etc., than any machine heretofore offer- 
ed the canning industry. It does all this in a sanitary, 
economic, efficient way. By its use your yield and pro- 
fits will increase, worries and labors will be lessened. 
The capacity is unlimited. 


A team mate to the above is the Indiana Pulper 


Ship Your Canned Goods 
in These BETTER BOXES 


H & D Standard Canned Goods 
Boxes are the perfect con- 
tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 
to all parts of the country and _ they have al- 
ways arrived unscratched, undented and in- 
tact destination. Indiana Pulper Finisher 
H & D Standard Canned Goods Boxes are Indiana Chili Sauce Machine 


strong, lightweight and inexpensive. They Indiana Pulp Filler 


Finisher. This machine will pulp and finish 5000 bu. 


This machine will handle more tumatoes, pumpkin, 
of tomatoes in a day. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper 


come folded flat for easy storage, yet are Kook-More-Koil 


instantly assembled for packing. A trial "| 
order will convince you of their superitority. Washers, Sorting Table q 


A D Corrugated Fibre 
Shipping Boxes 
Write us Today for Samples and 
Prices Stating Quantity Required 
and Number of Cans to 
The Hinde & Dauch Paper Co., 
Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 


Canadian Address; Toronto 
King St., Subway and Hanna Ave 


Cypress Tanks 
Enamel Steel Tanks 
Soldering Flux 
Capping Steels 

Etc., 


LANGSENKAM NGS ENKANP 130.142 E. Georua 
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Leaf roller: Spray plants with arsenate of lead, 3 pounds 


to 50 gallons of water, as soon as any rolling of leaves is: 


noticed. Cutting off the leaves and burning soon after har- 
vest also aids in the control. 
Root aphis: Use plants known to be free from this insect. 
Spray Materials and Formulas-—When preparing sprays in 
small quantities it is very convenient to have a postal scale 
and a measuring spoon such as is used in the kitchen. It is 
much more satisfactory to weigh the dry materials. The fol- 
lowing formulas give spray materials of approximately the 
same strength as those used in commercial orchards. 
Lime sulfur (liquid) (winter strength) 1 pint to 1 gallon 
water. 
Lime sulfur (dry) (winter strength) 4 ounces (8 level 
tablespoonfuls) to 1 gallon water. 


Lime sulfur (liquid) (summer strength) 1 pint to 5 gal- 
lons water. 


Lime sulfur (dry) (summer strength) 1 ounce (2 level 
tablespoonfuls) to 1 gallon water. 

Arsenate of lead: To make a spray equivalent to 1 pound 
to 50 gallons of water, use 1 ounce (6 level tablespoonfuls) to 
3 gallons of water. 

Bordeaux mixture: For small quantities get ready pre- 
pared bordeaux and follow directions on containers. 


THE EXTRAORDINARY GROWTH IN POPULAR FAVOR OF 
HAWATIAN PINEAPPLE 


IME was when Baltimore was the one and only source of 

| the country’s supply of canned pineapple. Whoever 
would have canned pineapple in the days we are recalling 

must needs go to Baltimore for it. But even in Baltimore, 
where all the pineapple was canned, pineapple was but little 
known. In only a few of the retail stores of Baltimore was 
canned pineapple to be had. The pineapple put up in Balti- 
more was shipped principally to Western markets; and it was 
shipped as far West as San Francisco. Singapore pineapple 
later came into the American market to contest the field with 
the domestic product. And Porto Rico pineapple also came to 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. 


a 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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challenge the supremacy of Baltimore pineapple. But in spite 
of the efforts of the Baltimore canners of pineapple and of the 
Singapore and the Porto Rico canners of pineapple, pineapple 
was but little known among the people. But see to what ex- 
traordinary proportions the canning of pineapple has attained 
during the past fifteen years. Hawaiian canners are now pro- 
ducing, in round numbers, five millions of cases of No. 2% 
Pineapple a year. Canned pineapple was once obtainable in 


only stores of the better sort, but now it may be obtained any- 
where. 


It now takes its place among the great staples of canned 
foods and, speaking relatively, it is even more freely canned 
by the people than are tomatoes or corn or peas. If the in- 
terest of the people in canned pineapple shall continue to grow 
after the manner that it has grown during the past fifteen 
year's it may not unlikely happen that it will some day pre-empt 
the position now occupied by canned tomatoes. 


The extraordinary success of Hawaiian pineapple is not 
difficult of explanation. The advanced merchandising methods 
followed from the beginning by Hawaiian canners has had a 
great deal to do with the extraordinary success to which 
Hawaiian pineapple has attained. The Hawaiian canners did 
not make the mistake of withholding their story from the peo- 
ple—they told the people all about it. It was not until the 
Hawaiian canners told the story that the people knew that 
there was such a thing as canned pineapple. The story has 
been so well told, so convincingly told and so freely told that 
now everybody knows it. Of course, it will be insisted that the 
splendid quality of Hawaiian pineapple had much to do with 
the extraordinary growth in popular favor that it has made, 
and it is true that it has. Of excellent quality when it was first 


presented to the attention of the people. Hawaiian pineapple 
has never defaulted in excellent quality. Having kept faith 
with the people the Hawaiian canners have obtained the favor 
and the confidence of the people; and so long as they shall 
hold the favor and the confidence of the people the demand 
for Hawaiian pineapple will show a constantly increasing 
tendency. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 


\ 


CALIFORNIA PACKING 
CORPORATION 
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J.T. DOWLING : H. D. DREYER & CO., Inc. 
oe marxs PATENT ATTORNEY MANUFACTURERS 
TRADE - LABELS 
| ‘ 631 MUNSEY BUILDING BOXES and BOX SHOOKS 
BALTIMORE, MD. FOR THE CANNERS 
SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. ALICEANNA and SPRING STS., BALTIMORE, MD. 
= 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


HE 1922 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


“We excel Our Labels 
in‘Designs are the Highest Standard 
of Arcigtie ilerit for Comny reial Value. 


Ask for our Superior Line for your n= Grade. 


Stecher Lithographic @. 
Rochester, N-Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is-lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE— New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge,. best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Box Nailing Machines: 

6-track Doig No. 2, stationary, belt driven. 

6-track Morgan No. 6, portable, motor driven, side arm. 
8-track Morgan No. 8, stationary, belt driven. 

9-track Morgan No. 9, stationary, belt driven, side arm. 
9-track Morgan No. 9, stationary, motor-driven. side arm. 
9-track Doig No. 4, stationary, belt driven. 

9-track Doig, stationary, belt driven, side arm. 

Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


FOR SALE—Following second-hand machinery in good 
working order. Will sell cheap for quick sale. 1 No. 176-A 
Bliss Foot Beading Machine. 1 No. 176-B Bliss Fort Beading 
Machine, 3 No. 4 Fox Troyer Double Seamers. 2 No. 128 Max 
Ams Double Seamers. 2 sets Bliss No. 19-C Press Roll Strip 
Feeds. Address Whitaker-Glessner Co., Advertising Dept., 
Wheeling, W. Va. 


FOR SALE—2—Monitor Pea Graders, 
1—600 Can Anderson-Barngrover Cooker. 
124 Station Link-Belt Peeling Table. 
1—Premier Lye Peeling System. 
1—Ayars Single Rotary Tomato Filler. 
2—Square Steam Boxes. 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—Profitable business, manufacturing well-known line 
of fruit and fancy specialties. Present owner has conducted business 
Personally over forty years. | Seven gold medals of “award. Inter- 
nationally known. Reason for selling, is age. 

WALLACE, 25 Grover St.. Auburn, N. Y. 


FOR SALE—A Substantial Interest in a going 
New York State Canning Company. Address Box 
A-1058, care of The Canning Trade. 


FOR SALE—1 Morral Single Corn Husker, 1 Vil- 


oe Bottle Washer. The W. C. Pressing Co., Norwalk, 
io. 


FOR SALE—Car Load of American Empty No. 2 Cap 
Hole Cans in wooden cases. Cans like new. Will sell for less 
than cost, or trade for spot or future packed canned goods. 
What have you to offer? Address Box A-1060 care of The 
Canning Trade. 


FOR SALE—1 HARRIS HOIST, 100-feet LONG, 
USED ONE MONTH. SPAULDING & METCALF, 514 
ARCH ST., PHILA. PA. 


FOR SALE —Two 60 x 16 Horizontal Tubular Boilers, 
80 h. p., complete with stacks. Immediateshipment. The 
W. C. Pressing Co., Norwalk, Ohio. 


FOR SALE—25,000 $ brace baskets, purchased before 
the advance; price delivered at your station upon applica- 
tion. W. E. Robinson & Co., Bel Air Md. 


We offer any part of two carloads of $ bu. braced 
Tomato Baskets at special price. Correspondence solicited. 
A. K. ROBINS & CO., Baltimore, Md. 


FOR SALE—4 Triumph Power Apple Parers. 
Battery of ten Coons-Mabbett Automatic Parers, complete 
with Tanks, Conveyors, Jack Shaft, Pulleys, etc. 
1—Apple Slicer. 
1—Cyclone Pulper, with an extra set of equipment, in- 
cluding screen and supports of bronze and tin espe- 
cially for the handling of apples. 
1—Apple Quartering Machine. 
1—Hand Seamer for No. 1 cans. 
1—Power Stirrer for Copper Kettle. 
2—150-gal. Copper Jacket Steam Kettles, complete with 
valves, ete. 
10——Can Crates for 40-inch Open-top Process Kettle. 
7—Lids for the above Process Crates. 
2—Process Kettles, open top, 40-inch, depth three of the 
above Process Crates. 
1—15 H. P. Horizontal Steam Engine. 
1—Four-wheel Truck. 
1—Aluminum Cooking Coil. 
Hangers, Pulleys, Shafting, Belting, Link Belt, Sprockets, 
Tanks, Valves, Connections, etc. 
Rose Cliff Fruit Farm, Inc., Waynesboro, Va. 


FOR SALE—2 Peerless Exhausters, one No. 4 gal- 
lon, with change parts for all sized cans up to No. 10, 
and one No. 5 Standard for handling No. 1, No. 2, No. 
214 and No. 3 cans; these machines have had excellent 
care, and have just been thoroughly overhauled and 
painted. We guarantee them to be in good mechanical 
condition. Red Creek Canning Co., Red Creek, Wayne 
¥. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 
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For Sale—Factories 


FOR SALE—Complete catsup and tomato pulp plant 
in Southern Indiana, fully equipped with all modern ma- 
chinery, new brick buildings, railroad siding, plenty of acre- 
age to be had. Address Box A-1051 % The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. - 


FOR RENT—For 1923 Tomato Season, Factory, 
with complete line of Tomato Canning Machinery, in- 
cluding Monitor-Thomas Scalder, Jeffrey 80 Station 
Peeling Table, Ayars Cooker, Sprague Exhaust and 
Ayars Rotary Tomato Filler. Ample Tomato Acreage 
can be secured. C. M. DASHIELL, Agent, Princess 
Anne, Md. 


Machinery— Wanted 


WANTED—MACHINERY. We are in the market for the 
following used canning machinery: 
1 Peerless Standard Rotary Exhaust Box for No. 1 to 
No. 3 cams. 
1 Peerless Corn Washer. 
1 Peerless Tomato Washer. 
1 Ayars Corn Shaker for No. 2 cans. 
1 Hansen Standard Pea Filler for No. 2 cans. 
1 Langsenkamp Indiana Pulper for tomatoes. 
1 Two hundred and fifty gallon Copper Steam Jacketed 
Kettle. 
1 Kern Finisher. 
8 40x72 inch Sprague Standard Retorts. 
We are not interested in anything but equipment in first class 
condition. If you have any of the above items for sale, Write 
Box A-1057, care of The Canning Trade, giving full descrip- 
tion and sale priec in your first letter. 


WANTED—1—No. 10 Tomato Filler. 
1—Avyars Double Rotary Tomato Filler for No. 2 and 
No. 3 cans. 
1—Continuous Cooker. 
1—Tomato Scalder. 
5—Closed Retorts. 
1—String Bean Grader. 
Apply Eox A-1047, care of The Canning Trade. 


MACHINERY WANTED— 


1-50 HP Boiler 
2-Open Retorts 
6-Extra Crates 
4-Crate Covers 
1-Peerless Exhaust 
1-Steam Hoist 
6-Warehouse Trucks 
1-Labelling Machine for No. 2 Cans 
1-Steam Engine-20 HP 
Can Conveyers 


1-Washer 
1-Lye Machine 
W. F. BURNS, 17 W. 42nd St., New York, N. Y. 


WANTED—1 M. & S. Corn-Cooker-Filler for No. 
10 cans; 1 Monitor Blancher; 1 Monitor Thomas To- 
mato Scalder. Address Box A-1055, care of The Can- 
ning Trade. 


THE CANNING TRADE. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
Address, Box B— care of The Canning Trade’ 


SITUATIONS WANTED 


CHEMIST—University instructor in chemistry, experi- 
enced in tomato pulp and catsup canning and Howard method 
of laboratory control, desires summer position in New Jersey, 
Delaware or Maryland cannery. Best references. C. C. 


French, Harrison Laboratory, University of Pennsylvania, 
Philadelphia, Pa. 


WANTED—Parties desiring to learn the art of process- 
ing and canning a full line of vegetables and fruits, etc., com- 
prising more than one hundred different articles, thereby fit- 
ting you to earn salaries ranging from three to five thousand 
dollars annually as superintendents and managers to join our 
course in canning and processing on easy term plan. For full 


particulars address ‘‘Course in Canning,’? Box 331, Albany, 
Wisconsin. 


WANTED—Permanent connection with some good re- 
liable, progressive firm connected with the canning industry. 
I have had twenty years’ active experience as executive on an 
extensive scale in the canning business. Five years broker- 
age experience, am well and favorably known by practically 
every canner in the business east of the Rocky Mountains, 
also the jobbers, having called on the trade for years in my 
own interests. Willing to invest if satisfied after first year. 
Have a college education: am 43 years old. Address Box 
B 1053 care The Canning Trade. 


SITUATION WANTED—As superintendent of machinery 
in a canning factory. Can handle all modern lines of machin- 
ery. Capable of taking full charge of a tomato cannery. Can 
also fire a boiler or run an engine. References from past em- 
ployers. Address Box B-1056, care The Canning Trade. 


WANTED—Position as superintendent and processor, have had 
several years experience canning fruits and vegetables. Good 
manager of help. Can install machinery or help to build factory. 
Good reference furnished. Address B-1059 care of The Canning 
Trade. 


WANTED—A Position as Manager or Superin- 
tendent by a Young Man experienced in Packing a Full 
Line of Fruits and Vegetables; satisfactory references 
as to ability, character, habits, etc. Address Box 
B-1037, care of The Canning Trade. 


WANTED—Position by processor by year or season; 
25 years’ practical experience canning all lines of fruits and 
vegetables most of time as superintendent and manager. Have 
also had some experience selling the pack for some com- 
panies I have been with, with good success. Address Box 
B-1054 care The Canning Trade. 


(Continued on page 33) 
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veerless Syruper 
will handle all size cans 
from No. 1 to No. 10— 
and glass jars. An in- 
dividual timer is fur- 
nished for each differ- 
ent size of can, elimi- 
nating any chance of 
jamming cans through 
improper timing of the 
feed. 


Berry Seeds won’t 


clog the Peerless Valve 


Berries, tomatos or foods which contain many 
seeds do not worry the canner who operates Peer- 
less Syrupers. 


It is impossible for the seeds to plug the valve for it has 
24 air vents and only one vent need be open for all the 
air to escape from the can. 


Peerless Syrupers always work—filling each can to the 
proper level without crushing the largest or tenderest 
fruit, regardless of whether the can is completely filled 
with solids or only partially filled. 


A Peerless Syruper earns its cost each season by eliminat- 
ing the waste found where other Syrupers are used. 


Reduce ‘your costs. 
Send for Catalog today. 


Peerless Husker Company 
517 Cornwall Avenue Buffalo, N. Y. 
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. WEEKLY REVIEW 


A Prophet of Evil Appears— Futures a Danger, He Thinks— 
They Are, But to the Canner, Not to the Jobber—Spots 
Cleaning Up to a Record—A New Basis of Consum- 
ing Ability—What About Labor? 


ETTING STUNG—The following came in our Thursday 
morning’s mail from Chicago, where it was mailed April 
10th, and we give it just as received: 

Would You Relish “Getting Stung” Again? 


A wholesale grocer of many years’ experience has 
expressed the opinion that before a year from this date 
the one who pursues eny other than a hand-to-mouth policy 
in the purchase of canned foods will “get stung a plenty.” 

During 1922 bankers held the reins pretty tight, with 
the result that many packers did not operate at all and 
many others to a limited extent only. The packing capac- 
ity of the country is without question in excess of consump- 
.tion. Those packers who were able to operate made money 
owing to a shortage caused by deflation, and in conse- 
quence were able to make a showing that is causing “bank- 
ers” to loosen up. 

The result will be over-production and a consequent 
decline eventually from opening prices. The one who buys 
beyond his normal requirements will “hold the bag” when 
the slump comes, This will hold good in other lines as well. 

One cannot afford to take the risk in the face of the 
unsatisfactory margins and high cost of doing business 
which now exists. Respectfully, 

T. HOMER GREEN, 

April 6, 1928. Assistant Secretary.” 
“Without question?” Who is this Daniel come to judgment? 
Some men seem to take themselves too seriously; or is this 

just another “Biddle Gang” from out the West this time? We 

do not know the Homer who wrote this ode to lower prices for 
futures, but he is a wise old owl if in April he knows what the 
harvests, and packs, will be in October. A little more experience 
with canners’ crops and he will be afraid to burn his fingers 
again. But in any event, he is late—very late. This cry of an 
enormous pack in every article of canned foods was begun last 

December, increased in January and swelled to great proportions 

in February; but the March and April blizzards and the extremely 

late spring have taken much of the swelling down, where it has 
not caused all of it to pass off into thin air. 

As To Futures—Buyers who have covered their reasonable 
wants by buying futures feel very comfortable about them, and 
well they may. We know of no future prices that can be con- 
sidered within range of Uncle Sam’s excess profit squad this 
season. Suppose the season is ideal and crops prolific and the 


packs in proportion—and nobody but a crass fool would bet 
money on any such outcome—business conditions are booming, 
labor more independent and higher paid than ever before and 
buying freely at going prices. Are they going to balk at the 
very moderate pyices at which these futures may readily be of- 
fered? Are they going to stop eating all at once; or will the 
Klu Klux Klan, the Maffia, the Bolshevics, the consolidated order 
of Rabbi or the Knights of Columbus rise up and wipe all busi- 
ness into oblivion, sweeping the country as clean of industry and 
business, as—well, as old Volstead has of liquor? Yea, just 
about. Wake up, you poor croakers of doom, and flap off to 
some other shores, for there is naught of carrion about business 
in our midst, and you will starve to death if you stay around 
here long enough. Truly it is a wonderful country that can 
come back thus after a thirty-five billion-dollar war—on the out- 
side; and having been harassed and hampered and browbeaten by 
a mass of visionless, brainless but all hungry for money uplifters 
and reformers on the inside. But they must not make the fatal 
mistake of thinking that the public’s patience is due to lack of 
energy or to cowardice, for that will only make that patience 
snap the sooner, and then the whole seething mass will be swept 
into oblivion where it belongs. So long as the public is making 
money it will be patient under its torture. Business is good, the 
people are going to eat because they are steadily employed at 
remunerative wages, and prices of futures are in little or no 
danger—except of going higher, 


The Market—Not much use reviewing one item of canned 
foods at a time, for what is true of one is equally true of all. 
There were good packs last season and the goods are gone—not 
onto shelves or into cellars, much less into storage for specu- 
lative purposes, but they have been eaten, and spot stocks of 
canned foods have worked down so low as to actually worry men 
how to hold their trade. The jobbers, accustomed to supplying 
this hungry demand, have watched this and are fully aware of 
it, and they know what it means. The consuming ability of the 
country must be marked at a very much higher level than ever 
before, and must be kept there, and that means that it will be 
the task of the canners to produce more goods than ever in 1923 
in order to supply the now normal demand. . Mark that, ye 
croakers! Just let the canners put quality into the cans—and 
we believe they have learned this lesson and will apply it—and 
the buyers will be busy trying to supply demand, and not bother- 
ing about prices. Even canned corn is now reported down to the 
“bottom of the bin,” and when before has the world ever seen 
three good-sized packs of its leading staples—corn, peas and 
tomatoes—all eaten up between seasons? A record pack of peas, 
an average pack of corn and a good pack of tomatoes, all gone 
months before new goods can be packed; and while this has been 
happening good, big packs of fruits and other vegetables have 
gone along with these staples. Canned foods consumption has 
taken a tremendous stride, and just give them quality, and you 
will have all you can do to keep up with it. 


Another week with nothing but advances in prices to note, 
but the market mainly standing still as to price. There is no 
lack of strength, however. No. 3 and No. 10 tomatoes are hard 
to find anywhere, and No. 2’s are not too plentiful, and going 
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steadily. Corn is very firm and advancing. Good peas are 
bringing their own prices and the lower grades were cleaned out 
long ago. Sweet potatoes have felt renewed life, and spinach is 
in demand. The demand for stringless beans seems hard to sat- 
isfy and is always present. Fruits have been a little quiet this 
week, but they are holding firm and promise to be well cleaned 
up, despite good packs in many lines. Baked beans seem to have 
settled inté a permanent place on the American table, and it 
takes a big quantity to supply the daily demands. So much for 
spots. 

Futures—As to futures, it now begins to appear that most 
canners are quite well satisfied with the orders on their books and 
are no longer anxious. To sell out an entire possible pack as fu- 
tures is foolish, because it gives the canner little or no oppor- 
tunity for profit. Futures rarely pay the canner a profit, and 
this is so true that it is almost an axiom in this business. What, 
then, of the canner who sells his entire pack as futures? He is 
simply an enthusiast—he loves the business. 

Labor—Canners now realize the difficulties that are more 
than likely to be encountered with labor this summer. Where is 
it coming from just when the canners must have it? There is 
none coming in through immigration, and the class that formerly 
worked in the canneries and the fields is now otherwise, and more 
profitably, employed. Can they be induced to come into the can- 
neries? Not on any humane or patriotic basis. The one thing 
that will persuade them is more money. They are not one whit 
different from everybody else—yourself included—they are after 
the money. But if the canners must pay them—and they must— 
where are costs on futures going to? Some old “rule-of-thumb 
canners” are going to get the shock of their lives this summer 
and fall, after they have “guessed they can get out at that.” 
The labor question is a very large and very important one, and 
we have said nothing about the hazards of theecrops. Some- 
times it does seem useless to speak to some canners, particu- 
larly to try to make them look out for their own interests— 
their own pocketbooks—but it is getting better every day and 
more and more canners are beginning to ‘use their heads’ and 
take a hand in the selling of the goods they know so well how 
to pack, and with the costs of which they are fairly well familiar. 
Just because Bill Jones, down the road, is selling his goods cheap- 
er, does not mean half as much as it “use’ter.” The canners left in 
the game now know that they must make a profit or go down and 
out, as so many have done in the past few years, and they are not 
going down and out, even to satisfy a hungry offer. 

The whole market, both spot and future, is in splendid shape, 
and it is in the hands of the canners to keep it so. 


NEW YORK MARKET 


Trading Is Quiet—No. 2 Tomatoes Easier—Maine Style Corn 
Must Be Relabeled—Peas Firm—Fruits in Better 
Shape—Spinach Selling—Jersey Lima 
Beans Popuar—Notes. 


New York, April 13, 1923. 

RADING is Quiet—Improvement in the New York canned 

| foods market has not been noticeable during the past 
week, and the business has been held down to small 
quantities, as distributors have come in to cover their day-to- 
day requirements. While the local buyers are expressing the 
utmost confidence in the market outook, they are at the same 
time proceeding quite cautiously in their own operations, and 
are buying on a hand-to-mouth basis on many lines. 

New Canning Company—John J. Winters, of Mt. Morris, 
N. Y., and Albert Powell, of Canandaigua, N. Y., operating 
as Winters & Powell, have acquired the cannery of W. R. 
Guile at Rushville, N. Y., where they will operate this year, 
specializing in glass goods. They will pack spinach, peas, 
corn, beets. fruit and kraut. A. C. Clark Company are their 
selling agents in the New York market. 

No. 2 Tomatoes Easier—Spot Maryland tomatoes have 
again shown weakness, and offerings of packers’ labels 2s at 
921% cents were reported during the week, some business hav- 
ing actually been put through on this basis. No. 1s are also 
offering at concessions, being quoted out at 72% cents per 
dozen, cannery, in a small way. Other sizes remain firm, 
however. 

Gpening Crabmeat Prices—Opening prices on new pack 
Japanese crabmeat have been named on the basis of $34.00 
per case for halves, and $32.00 for ones, both prices on a de- 
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livered in New York basis. The prices are higher than last 
year’s the advance being due to the new tariff schedule. 

Glass Goods Popular—Glass goods are meeting with in- 
creasing favor in the local market, and many consumers seem 
to be buying this class of stock in preference to the canned 
goods in tin. The New York Canners’, Inc., line is meeting 
with great popularity in New York, and it is rumored that a 
prominent mid-Western canner will pack fruits and vegetables 
in glass, on special order, for local chain store distributors. 

Use Imported Beans—Some of the pork and bean canners 
are reported to be using Kotenashi beans in preference to the 
domestic article, and Michigan bean growers are showing con- 
siderable alarm over the situation. However, the imported 
beans appear to serve the purpose just as well as the domes- 
tic, and are materially lower in price. Some of the largest 
pork and bean canners in the United States are reported now 
to be using large quantities of the imported varieties. 

Cfter Jersey Puree—Business is being taken on 1923 pack 
fancy tomato puree, on futures contracts, by Jersey canners at 
60 cents per dozen for 1s and $4.75 per dozen for 10s. A 
good business is being booked on the more favored lines at 
these prices. 

Must Relable Corn—The National Wholesale Grocers’ As- 
sociation is warning jobbers: “If grocers have on hand any 
corn packed in states other than Maine, but labeled ‘Maine 
Style’ corn, containers should be relabeled since the branding 
as ‘Maine Style’ of any corn packed in states other than Maine 
will be regarded as misbranding in interstate commerce under 
the Federal Food and Drugs Act. This particular ruling was 
promulgated by the Bureau of Chemistry about a year ago.” 

Convention Draws Brokers—Many local brokers are away 
this week, attending the Milwaukee convention. A. G. Sher-’° 
wood and H. C. Dustin, both of the A. C. Clark Company, are 
among the delegation from the New York market. 

Wisconsin Peas Firm—Despite the fact that Wisconsin 
last year had the largest pack of peas in the history of the 
canning industry of that State, the pack has been moved into 
distributing and consuming channels without a hitch, and 
unsold stocks in the hands of the canners now are very light 
on all grades. There is a good inquiry for stocks for prompt 
shipment, the market being held at an inside price of $1.25 
to $1.30, f. o. b. cannery. While a good proportion of the 
new pack has already been sold on futures contracts, the can- 
ners are still receiving additional business. The demand for 
No. 10s during the past week has been particularly good, it is 
reported here. 

Fruit Situation Firmer—California canners are not press- 
ing their holdings for sale, and all of the weaker holdings ap- 
pear to have been taken care of by recent buying. Remaining 


stock are in the hands of the canners who are strong enough 


financially to carry their goods into the 1923 packing season, 
if neecssary, and many canners are now convinced that such 
action on their part would be more profitable in the end than 
selling now. With everything going to make up the pack 
this year, including raw fruit, labor, box shooks, sugar labels, 
etc., higher than, or as high as in 1922, the canners believe 
that they will profit more by hanging onto any goods that do 
not meet with a distributive call at this time, and consequently 
the flood of offers from the Coast has materially diminished. 

Pink Salmon Firm—tThere has been some business in pink 
salmon placed here this week at $1.321%%, ex-warehouse New 
York, and the market appears to be definitely established at 
this figure. Coast holdings are strongly controlled, and pack- 
ers quote $1.25 f. o. b. Seattle or San Francisco. The Eastern 
market is expected to show further strength ag distributors 
find it necessary to make replacement purchases from the 
Coast. 

Sweet Potatoes Dull—Although some efforts have been 
to interest local distributors in canned sweet potatoes, buying 
is very light, this product not yet having attained the neces- 
sary popularity in the metropolitan territory. Cannners quote 
for prompt sipment 75 cents for 2s and 85 cents for 2%s and 
3s. prices being f. o .b. Southern cannery. 

New Spinach Selling—New pack Maryland spinach is at- 
tracting some buying interest, and the market is firm at 97% 
cents for 2s, $1.30 for 244s, $1.35 for 3s, and $4.00 for 10s, 
all f. o. b. cannery. The California pack of spinach has been 
damaged somewhat by recent unfavorable weather, and this 
is expected to react to the advantage of the Eastern canners 
of this product. 

Jersey Limas Popular—-The popularity of New Jersey 
canned fresh limas is attested by the heavy volume of future 
business which has been placed this year. Despite a compara- 


tively high price basis named, there has been a very good de- 
mand for favored brands. 
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Chinook Salmon Wanted—Local brokers who represent 
some of the leading Columbia River Chinook salmon canners 
report that they have had a very heavy s. a. p. business this 
year, and they expect the market to be closely sold up by the 
time the canners are ready to name their prices. The opening 
range this year is expected to show a material advance over 
the 1922 season’s prices, as it is estimated that packing costs 
this year will be at least 50 cents per case higher than those 
last year. However, the Columbia River canners 
are noted for putting out a quality pack, and it is an axiom of 
tue canning maustry thac rarely does the canner of quality 
canned foods find it neecssary to worry about the disposal of 
ius pack, when prices are anywhere within reason. 

Notes—Charles Clarke, of the Kelley-Clarke Co., left a 
few days ago for Seattie, after a brief visit here. 

Charles K, Richardson, president of Butler & Sergeant, 
Inc., has returned from a visit of several months to the Pacific 
Joast. 

: i. L. Bronson, of Wood & Stevens, is taking in the West- 
ern Canners’ Convention at Milwaukee. 

Harold G. Durney, of the Griffith-Durney Company, of 
San Francisco, is here, stopping with M. W. Houck & Bro. 

August Schuster, son of the late Carl Schuster, of the 
former wholesale grocery firm of Koenig & Schuster, is now 
in the canued 100us uepartment of Kiltian & Clark. 

W. L. Juhring, of R. C. Williams & Company, chairman 
of the contraci GOuimittee of the National Wholesale Grocers’ 
Association, is visiting the canners’ convention at Milwaukee 
to straighten out a few kinks in the canned foods futures con- 
tract now in use. 

A. L. “Link” North, of North & Dalzell, and Henry F. C. 
Killian, of Killian & Clark, are also taking in the convention 
at Milwaukee. 

Burton Proctor, of N. H. Fooks & Co., Preston, Md., 
brokers, is visiting along Hudson street. 

Norman J. Griffith, of the Stittville (N. Y.) Canning Com- 
pany, was visiting this week with U. H. Dudley & Co., his 
brokers. 

Wm. Silver, of Aberdeen, Maryland, was visiting in the 
West Side trade today. 


“NEW YORK STATER.” 


MAINE MARKET 


Business is Not Up to Expectations—Spot Canned Foods Are 
Gone—Sardines Are Quiet—Future Corn Has Sold 
Fairly Well—Also Stringless Beans. 


Portland, Maine, April 13, 1923. 
LTHOUGH by the middle of April we expect an improve- 
ment in general business, looking toward our usual sum- 
mer season, this year seems to be off-schedute in that 
respect. Contrary to all former precedent, January and Feb- 
ruary were very active months in the grocery trade but the 
slump was only postponed, not escaped, as March was very 
dull indeed. April has shown little improvement although it 
is believed that as soon as transportation and traffic are nor- 
mal the trade will respond. Such business as is done is on a 
sood firm footing, connections being fairly easy and prompt. 
There are no spot stocks of Maine canned products, ex- 
cept a few seattered lots of apples and some sardines. The 
blueberries, which were were carried over from 1922, have 
either been cleaned up or withdrawn from the market, as 
there seem to be none offered at this time. Apples are held 
at 54.00 and as offerings are less in amonnt than’ the usual 
consumption of the early summer months the present holdings 
are looked on as very good property. 


Sardines are quiet, but very firm in price. Although the 
legal season opens on the 15th of this month, it will be surely 
another month before regular business begins, and well into 
June doubtless before daily capacity can be reached. Much 
damage will not be repaired this season, owing to scarcity of 
proper materials, and this premises a smaller up-put for the 
year, 

Future Maine corn, both Crosby and Bantam varieties, 
have sold fairly well, but are not in urgent demand in any 
market. Golden Bantam is pretty well sold out, the pack 
ot this variety being much less than of Crosby. Prices opened 
at $1.65 per dozen and these are still named on casual in- 
quiry. It ig a fact that goods have been sold for less monev. 
and eaqnily t ue that some canners have obtained $1.75 with- 
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out trouble. Crosby corn is quoted at $1.3714, as against 
an opening price of $1.40, and has also sold for less than the 
present quotation. It is possible that even today some lots 
could be picked out at $1.35, but the $1.37% figure is main- 
tained by the firms whose business is well established. 

Stringless beans can still be bought for future delivery, 
but not as readily as in some seasons. $1.20 for No. 2 size 
Las been generally obtained on all sales. No. 10s have two 
pr.ces, $5.00 in all wood crates holding six tins, and $4.75 in 
siat crates holdings a dozen. The crate has been the standard 
package for No. 10 Maine goods for many years, but recent 
freight rulings have increased the demand for 6/10 cases. 
The distribution of Maine stringless beans increases every 
year, and orders are received this season from all Southern 
and Western markets. 

Sardine canners are certainly anticipating a break in the 
weather some time, and are beginning to place orders for 
cans. The Eastport plant of the American Can Co. started 
up last week on a small crew, and it is expected that three 
hundred hands will soon be employed. There are 56 factories 
aiong the Maine coast, most of them supplied with cans from 
tie Eastport and Lubec factories of the American Can Co. 
The ice damage to weirs and gear this spring has amounted 
t» nearly $300,000; some of this cannot be replaced until too 
jate to be of use this season, and some of it can be patched up 
for present needs. 

An item from Lubec states that the whistle on the factory 
of the Peacock Canning Co. was welcomed on April 5th as a 
real harbinger of spring. This factory is two months behind 
in opening up, but is now empioying fifty hands on clams. 

Mr. Arthur Tucker, of the MceWain Packing Co., has 
served as superintendent of the water district at Farmington, 
Maine since 1907, but now finds himself obliged to resign from 
that position. The demands of his canning business have 
made it necessary for him to move nearer to his factory, and 
:fter July 1st he will occupy his farm at East Waterford, near 
the factory. 


MAINE. 


CHICAGO MARKET 


Good Attendance at Convention—Secretary Makes Good Report 
for Year—Many New Members Join—Have 
a Big Parade. 


April 12th, 1923. 

AM not in Chicago, but at the big joint convention of the 

Western Canners Convention at Milwaukee and must 

therefore talk about it. The attendance is good and fully 
equal to that anticipated, and the proceedings have proved in- 
teresting and instructive. 

It is possible that the number of validations required by 
the railroads may not be reached, but if such is the case it 
is because that about half of the attendance either come in 
automobile over the good Wisconsin roads or because Mil- 
waukee is centrally located and many come by electric lines, 
which do not participate in the one and a half fare rate 
privilege. The requisite number may be reached, however, 
toward the conclusion of the convention. 

Many unfortunately thoughtlessly failed to get certificates 
from their local agents when they bought their tickets to 
Milwaukee, flly sufficient in number to secure the validation 
privilege, though the trade papers advised them to do and they 
were advised by letter. 

It is the first time this association has ever applied for 
the special one and a half fare rate, and if it should fail it 
will certainly insure compliance with conditions at the next 
convention. 

The secretarv and treasurer of the Western Canners As- 
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sociation made a good report of progress in the year. His 
funds or cash in bank were double that with which he started 
the year, and he reported securing 110 new members during 
the year, 40 of whom were from the State of Wisconsin. 

F. A. Stare, of Columbus, Wis., captured nearly all this 
number from Wisconsin. He is chairman of the membership 
committee and a fast and willing worker. He has great per- 
sonal influence among Wisconsin canners. E. B. Gill, of Cen- 
tral Lake, Michigan, also secured some new members. 


A fine address was made by President Royal F. Clark 
at the opening session. He is retiring from the presidency of 
the Western Canners Association, and Col. J. W. Hill, of Des 
Moines, Iowa, has been advanced from the first vice presi- 
dency to the head of the organization. The secretary started 
last April with 260 members, losing some from lapsing of dues, 
but closes with a membership of 360, as reported at the con- 
vention. 


President of the National Canners Association James An- 
derson, of Utah, made a superb address, and delighted his 
audience with his candor and ability as a clear reasoner and 
pleasing speaker. A great parade was held Tuesday after- 
noon. 

Parade Precedes Convention 
Preceding the opening of the convention a 

parade formed at the Hotel Pfister, moving at 10:30 

P. M. west on Wisconsin Street and Grand Avenue 

to the Court of Honor, counter-marching from 

there back to Fifth Street and then north to the 

Auditorium. Escorted by a squad of motorcycle 

policemen and headed by a squad of police, the 

parade included the St. John’s Militarv Academy 

Band, a number of automobiles bearing delegates of 

the several associations, and about 20 trucks from 

local brokerage and jobbing houses, decorated and 

carrying displays of canned products. 

Charles P. Whiteman, of Oklahoma City, president of the 
National Food Brokers Association, delivered a fine address 
which was well received. It was a practical and forceful 
address and was delivered tellingly. 


WRANGLER. 


CALIFORNIA MARKET 


Copious Rains Relieve the Whole Situation—Too Late to Produce 
a Record Crop of Spinach—Output of Asparagus Be- 
coming Heavy—Fruits Are Once More Firm— 
Growing Pineapples Under Paper 
Mulch—Coast Notes. 


San Francisco, April 13, 1923. 
AIN BRINGS RELIEF—The long drouth, which did much 
damage in California, particularly to field crops, and which 
promised to be disastrous, came to a close with the pass- 
ing of March. Rain began falling the first of April, and proved 
general over the entire State, although the northern section re- 
ceived more than the South. The prcipitation was not in the 
nature of April showers, but was a real rain, many sections re- 
ceiving three or four times as much during the first week in 
April as during the months of February and March combined. 
The rainfall in the San Francisco field is once again above nor- 
mal, and heavy snows have fallen in the mountains, insuring a 
good supply of water for irrigation. The benefit of the storm 
to crops is almost inestimable, and good yields are now assured 
in many lines without further rain, While the rain came rather 
late to benefit the spinach crop, which is now being harvested, 
it will increase the output by a comfortable margin, but the 
record pack that was planned will not be realized. Asparagus 
and peas were greatly benefited, and the output of these will 
be heavier than seemd likly @ short time ago. Orchards have 
been refreshed, and an entirely different aspect has been given to 
the outlook. 


Asparagus—The packing of asparagus has become general, 
and the output is becoming quite heavy as a result of the timely 
rains, with the quality reported to be above the average. The 
interest of the trade is now centering on getting the crop into 
cans, the expected pack having been practically disposed of. 
Some packers have sold everything they expect to put up, and 
are out of the market, and others have very little left. Con- 
firmations of orders were a little late in coming in in some in- 
stances, but few contracts have been cancelled. 
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Salmon—While the salmon market is rather quiet, some 
trading is being done in both spot and future goods. Alaska 
pink salmon is coming in for more attention than other grades, 
and is being held firmly at $1.25 a dozen for both immediate 
and future deliveries. Considerable activity is being shown in 
preparations for the new season, and plans are being made for 
a og pack in Alaska than last year, especially in the lower 
grades. 

__ Fruits—The spot canned fruit market is in quite a firm con- 
dition, with prices being better maintained than for several 
months. For a time attention was centered on peaches, on which 
there was a surplus and on which the most drastic price reduc- 
tions were made, but other varieties are now in demand again. 
Apparently there is a scarcity of fancy Bartlett pears in some 
distributing centers, as numerous orders for these have been 
placed of late. Stocks of fruits in first hands are confined 
largely to standards and lower grades, and it is not an easy 
matter to pick up sizeable lots of fancy or choice grades, 


Pineapple—The Eckart paper mulch process for use in the 
growing of pineapple in the Hawaiian Islands is receiving wide 
attention as a result of the very successful experiments made 
during the past two years, and this promises to be one of the 
factors in increasing the size of the canned pineapple pack, in 
addition to increased acreage. Concerning the success met with 
in the use of this process, which is controlled by the Hawaiian 
Pineapple Company, Ltd., President James D. Dole in his annual 
ieport said: “The stockholders may be interested in the further 
development of the Eckart patented paper mulch process. Re- 
sults from the earlier experiments have proved increasingly 
favorable, and in 1922, in addition to 1,500 acres planted by us 
with paper mulch, approximately 2,000 acres of pineapples were 
planted in the territory with paper mulch by other growers 
under temporary experimental licenses from us, One experi- 
ment, which has gone through the second crop, showed an in- 
creased yield on the plant crop of 31 per cent, and on ratoon 
crop in the following year of 49 per cent. We are now pre- 
paring forms of sub-license under which we propose to license 
other pineapple growers upon the payment by them of a royalty 
based ona small fraction of the economic saving accruing to the 
grower. 


Coast Notes—The recent notice of the incorporation of 
Schuckl & Co., at San Francisco, Cal., was fcllowed by the an- 
nouncement that this firm, which has been in business several 
years, has found it impossible to extricate itself from the finan- 
cial troubles which have overtaken it and that operations have 
been suspended. A committee of creditors was appointed some 
time ago, but it has been decided not to press a demand for 
liquidation, since this would mean that practically nothing would 
be recovered. M. Schuckl, head of the firm, has left for Europe 
in an effort to secure funds from his foreign connections whereby 
he may continue the business. The cannery at Niles, Cal., is the 
principal holding. 

The Alaska Packers’ Association, of San Francisco, Cal., is 
considering plans for improving its waterfront holdings in the 
east-bay suburbs of Alameda. The dredging of a basin and the 
building of docks and warehouses is planned. ° 

The San Francisco wholesale grocery trade was shocked 
recently to learn of the death of Thomas Jennings, of the firm 
of Hooper & Jennings, which occurred late in March at Madrid, 
Spain, while on a tour around the world. Mr. Jennigs left this 
city on the liner Laconia last December, accompanied by Mrs. 
Jennings, and was apparently in good health until stricken in 
Spain by laryngitis. He served as supervisor many terms in this 
city and took an active interest in civic affairs. 

The Nile Garden Cannery, at Manteca, Cal., has been taken 
over by the Food Products Company, of San Francisco, and will 
be operated on fruits and vegetables under the management of 
G, E. Fleming. 

John L. Koster, a pioneer business man of San Francisco, 
Cal., passed away the last day of March at Saratoga at the age 
of 83 years. He came to this city at the age of nineteen, and 
later established the Pacific Vinegar and Pickle Works, now 
known as the California Conserving Company. 

The canned foods department of F. M. Ball & Co., San Fran- 
cisco, Cal., is now under the management of Asa Strause, form- 
erly with the Franklin McVeagh Company, of Chicago. 

A Wettengel, sales manager of the New York Canners, was 
a recent visitor at San Francisco, Cal., conferring with the dis- 
tributors in this territory, Tillman & Bendel. 

Joseph Triest, treasurer of Haas Bros., wholesale grocers, 
of San Francisco, Cal., is making a six-month trip to Europe. 

Many members of the California canning trade journeyed 
to Crockett, Cal., recently as guests of the California Hawaiian 
Sugar Refining Corporation, to inspect the largest sugar refinery 
in the world. “BERKELEY.” 
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( Continued from page 27 ) 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED POSITION—I can save you money as closing 
machine and general repair man. By properly installing, giv- 
ing proper care and repair to canning machinery, insure fac- 
tory being ready to go and keep going when needed. I thor- 
oughly understand processing, handling help to get production 
and up-to-date warehousing methods. Years of experience. 
Apply Box B-1045, care The Canning Trade. 


i 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 
71 E. State St. Columbus Ohio. 


THE CANNING TRADE. 


a 


WANTED—Production manager and chemist, 10 years experience, 
largely in tomato products, now open for engagement. Desires per- 
manent, responsible, remunerative position with established concern, 
packing high grade products the year round. Address Box B-1061 
care of The Canning Trade. 


WANTED POSITION—By A-1 closing machine, practical all 
around canning factory man. Can equip factory and keep in repair, 
good processor. Would like position as general machine man and 
assistant superintendent or full charge of small factory. Years ex- 


perience, state requirements. Apply Box B-1045 care of The 
Canning Trade. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-i037, care of The Canning Trade. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


wo we 


LOW 
Sulphur 


Quality + Service - Satisfaction 


High Grade 


BITUMINOUS COAL 


Inquiries Solicited 


Maryland Coal Mining Co., 


401 Lexington Bldg., 
Baltimore, Md. 


: 
3 
- 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, WN. Y. 


THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


IT Wity, 


JELLITAC 


stick? 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BRCKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


WANTED 


INDIANA PULPER 


AND 


FINISHER 


MUST BE IN GOOD CONDITION 


D. CANALE & CO. 


MEMPHIS, : TENN. 


L 
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CAN PRICES 


bp pp 


American Can Company 
Write our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


*“PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We will be pleased to keep you posted 
as tothe market. Also advise us what you have to offer for 
immediate Shipment. We sell Reliable and Responsible 
buyers only. Have been inthe Brokerage business years; 
also in the Packing game for 25 years. 
REFERENCES:- Atiantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Or, any Baltimore 
Packer of Canned Foods. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. 0. b 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 
general market at this date. 
Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 


CANNED FR! aed 
ASPARAGUS*— (California) California, No. 2%, f.o.b. Coast... .... 1.75 
White Mammoth, 40 WF. O. B. Factory basis. No 
White Mammoth, Peeled, No. 21%.. Out 3190 SUCCOTASHY Seconds, No. 8, in Water........0. 
Green Mammoth, No. Balto. N.Y Standards, No. 8. in Wa 
White, Large, No. 2%4....+--,+.+- 3. sea? Green Beans, Green Limas...... 1.40. 11.40. Standards, No. 3, in Syrap........ 1.50 91.40 
White, Large, Peeled, No. 3% With Dry Beans, No. 2.........+-. Qut Out Extra Standards, No. 8, in Syrup.. 1.60 1.50 
Green, Large, No. i Maine, No. Out PINEAPP 
SWEET POTATOES? Bahama Sliced,’ Ex. Std, No. Gut Out 
Tipe, White, Square, No. 2%... F. 0. B. County shama Grated. Ex. Std. No. Out 
Tips, White, Round, No. Standard, No. 2, f. b. county... .82% _.80 Hawaii Sliced, No. 2%4...... 4.00 4.10 
Tipe, Green, Square, No, 2%.. Standard, No f.o.b. Baltimore... .95 §.90 Hawaii Sliced. Standard, No. 3.50 3.65 
Tips, Green, Round, No. 2%.. Standard, No. » £o.b County..... -90 4.90 Hawaii Sliced, Extra, No. 2 25 2.85 
BAKED BEANSt Standard, No Hawaii Sliced, Standard. No. 2 2.55 
80 85 Standard. No. 10, f.0.b. Gounty.... 3.25 3.25 Hawaii Grated, Extra, No 
in, . awai rat tanda 
in" Sauce, -90 TOMATOESt Shredded. Syrup, No. 10. Out 
Plain, No. 2..... Balti Out t ra, No. 
Plain, No. 1.50 qi Standard, No. 10, f.0.b. Baltimore.. 5.50 5.50 Eastern Pie, Water, No. ue 
In Sauce, No. 8.......- . Standard, No. 10, f.0b, County.... 5.50 95.40 
ersey, No. 8, Out Out 
String, Standort Geom, Me. .... 1.96 Ex. Standard No. 8, f.0b. Balto... 1.75 1.80 
Gar Wide Standard, No, 8, f.0.b. Baltimore.. 1.70 $1.60 Water. No. 10..... 
Stringiess, Standard, No. Standard, No. 3, f.0.b. County... 1.65 41.55 
Stringless, Standard. No. 10....... .... 6.00 Seconds, No. 3, f.0.b. Baltimore. .. Black, Syrup, No. 1........... 
White Wax, Standard, No 2 85 9.95 Standard fob, 131% Syrup, No, 1...... cone 
n 0. o.b, County..... 
White Wax, No. Tio Seconds,, No. 2. fob. Balti RASPBERRIES3 
Standard 9s, f.0.b. Baltimore...... .8714 4.85 Black, Water, No, 2........+ 1.80 
Standard 1s, f.o.b. Baltimore..... .75 | Red. Water, No. 
BEETSt — TOMATO PULP} Red, Water, No Pa: 9.00 
Small, Whole, No, 1. ql. 
Standard. Whole, No. | | 
CORN Canned Fruits Standard, No. 2 ns 
Std. Evergreen, No, 2, f.o.b. Balto. 1.00 {.90 APPLESt Extra, Preserved, No. 1 4 
2, Balto... ‘ New York. No. 4.00 4.50 


Fancy Shoepeg, f.o.b. Bal 
Std. Crushed, No, 2, 
Std. Crushed, No, 2. f.o.b. Co... 
Ex. Std. Crushed, No. 2 


(tf) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 


Maryland, No. 8, f.o.b. Baltimore... 1.10 Out 
Pennsylvania, No. 10, f.o.b. Balto 3.25 Out 
Maryland, No. 10, f.0.b, Balto..... 3.00 


Canned Fish 
HERRING ROE* 


210 
Std, Crushed, f.o.b. Bal: California Choice, No. 2%........ 2.75 2.65 Flats, Ib., case 4 88.00 
» 5-0. ts, % lb, case OB. 22.00 
Extra Standard Western, No. BLACKBERRIES3 3 
Standard Western, No. 2.......... .95 Standard, No 115 1.35 Flats. % Ib......... 13.25 
HO Standard, No. 10..... 47.50 Standards, 5 1.35 
Lye. No. 8....... ut Standard, No. 2, Preserved....... 1.50 1.50 41.30 
Standard, Split, No. 8.. 1. Standard, No. in Syrup. 1.25 1.50 Standard 10 2.75 
Standard, Split, No, 10..... 3.00 93.15 
MIXED VEGETABLES FOR SOUP? 10.25 10.00 $2.75 
OKRA AND TOMATOESt CHERRIES§ Rea Alaska, Fat 
Standard, No. 8........ Seconds, White, No. Cohoe, Flat, No. 
Standard, Red, Water, No. 2....... fete Cohoe, Flat, No. % 1.05 
PEASi— Standard, White, Syrup. 1.35 135 
No. 1 Sieve, f.o.b 1.75 91.75 Extra Preserved, No 2............ 2.00 Out Out 
o.b. Baltimore. . 2.00 $2.00 Red Pitted, No. 2........... 
No. 2 Sieve, a. pty actory...... 1.60 $1.35 Sour Pitted Red 10s, No. 2........ 9.50 11.25 Columbia. Flat, No. %. Out 
0. 2s. f.0. actory...... 1. 
1:40 GOOSEBERRIES8 Medium Red, Talls....... 1.25 
No 4 Sieve. 2s, for, factory...... 91.25 Standard, No. 2........... 186) SHRIMPs 
Baltimore. . 1.25 41.30 NO. 16. q Wet or Dry, rer 71.50 
factory...-.. Ont PEACHES? Wet or Dry, No. 1...... 2.90 
econds s 
California Choice, No. 2% Y.C.. 2.65 2.00 per Cone 
FE. J. Standards, 1's, No. 4 Sieve. . Out Out 265: 2.66 
E. J. Sifted, 1's, No. 8 Sieve Out Out 
E. J. Ex. Sifted, 1's, No. 2 Sieve... Out Out PEACHESt “On, 
Faney Petit Pois,, Out Extra Sliced Yellow, No 1........ 1.40 1.50 vA Tomato, 
PUMPKIN}{ Standard White, No. 2. Tomato, Carton ... 
Standard, Ne, 450 $1.00 Extra Standard Yellows % Mustard. Keyless ... 3.25 
Squash, No. Seconds, White, No. 2............. Out {1.10 California, per case. Out 
Standa: 3 Extra Standard White, No. 8...... 
Standard, Extra Standard Yellow. No. 8..... 2.00 42.20 TUNA FISH—White, per Case 
Standard. No. 13.40 Selected Yellow, No. 2-25 3.50 California, G6 
SPINACHt 8 110 115 California. 4s. Blue Fin. 
Standarl, Ma, 1:05 Pies, Peeled, No. Out California, 1s, Blue Fin. Out 
Standard, No. 1.80 1.85 ies. Unpeeled, No. 10. 2.75 93.50 California, %s, Striped . 
Standard, No. 1.35 1.45 Pies, Peeled, No. 10....... 5.25 $7.00 California, Striped . 22:00 
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ae FOR SALE — Fully equipped canning factory in 
To ra a Baltimore City. Plant can be bought at a very reason- 
— HAN able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


WANTED—One Anderson-Barngrover Continuous 
Cooker for No. 10 Cans. 
1 Colossus Pea Grader. 

John H. Dulany & Son, Fruitland Md. 


is your salesman 


WANTED—Five Copper Jacketed Kettles, 200 to 500 
gal. capacity. Sprague-Lowe Pulp Machine, or other good 
machine. Continuous Tomato Scalder; Rotary Tomato 
Washer. Apply Box A-1062 care of The Canning Trade. 


FOR SALE—Complete one line corn plant, Mt. Pleasant, Del., 
three acres of land. Five hundred to six hundred acres of corn 
obtainable this season. Tomatoes also obtainable if wanted. Every- 
thing in first class condition. Plant thoroughly equipped, also lot 
of Shoepeg and Evergreen Seed Corn. H. P. Strasbaugh 

Aberdeen, Md. 


SMILE AWHILE 


THERE ARE TWO KINDS 
Jones was on his way by auto to his home in the country. 
It was getting late, when he had the misfortune to be delayed 
by tire trouble, so he went to the nearest phone and called up 
his wife. 
“Dear,” he said, “I’ll be late home tonight on account of a 
little blow-out.” 


Immediately the query came over the wire: “Tire or hooch?” 
—Judge. 


OPPORTUNITY KNOCKS BUT ONCE 


Tall, Handsome Bandit (holding up train)—Now, I’ll take 
the money from the men and a kiss from every woman. 
Short Partner—Never mind about the kissin’, Jack; get the 


h. 
Old Maid (in the rear)—You mind your own business—the 
tall man is robbing the train.—Jester. 


PRICES RIGHT 


A timid little butcher had just hung up the last of the day’s 
price signs when a young lady entered the shop. 

“How much is porterhouse steak this morning?” she asked. 

“The price is hanging just above the counter,” replied the 
proprietor, and added apprehensively: “I hope you won’t kick 
at it, ma’am.” 


POSITIVE PROOF 


The Police Sergeant—I think we’ve found your missing wife. 
Mr. Henry Peck—So? What does she say? 

The Sergeant—Nothing. 

Mr, Peck—Says nothing? That’s not my wife! 


The United States Printing 5.0.5. 
A little boy having visited his brother at an army camp 


and Lithograph Company Am had returned home and was continually talking of army life. 


ort dinner one evening he said: “Ma, can I eat like soldiers 
do? 


“Why, yes, son.” 
“All right; pass them damned spuds over here, then.” 


IMPROVING 
Father—My son, I won’t have you constantly at the bottom 
of the class as you are—— 
Aged Seven (bored)—Can’t see it matters, dad. They teach 


7 the same things at both ends. 
S= TACTFUL 
aA 7 ~~ Nervous Woman (to persistent beggar)—If I give you a 
piece of pudding you'll never return—will you? ; 
Beggar—Well, lady, you know your puddin’ better than I do! 


Awe 
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not complete the sale. ff 
_ Why not help the dealer = 
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Labels should suggest that 
thecontents are dainty and 
tasteful. We make labels 
that do this. Write us for 
new brand name-—it may 
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WHERE BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Gutine Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inec., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can. 
BOX STRAPPING MACHINES 
Cary Mfg. Co., Brooklyn, N. Y. 
BROKERS. 


Thos. J. Meehan & Co., Baltimore. 

H. E. Jones & Co., Baltimore. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. — 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Pilling Machines, bottle. See Bottlers’ y. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 


ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


6S. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 

oils, copper. ee Copper Coils. 
Condensed Milk Canning Machinery. See Milk 

Condensing Mchy. 
Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Com Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
o— and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Morral Breos., Morral, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKEBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agitators. See Corn Cooker 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, ete. 
Hinde & Dauch Paper Co., Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Secott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Bn 


es. 
kettles. See glass 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chieago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Filling Machine, syrup. See Syruping Ma- 

chines. 

FINISHING MACHINES, eatsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. Cleaning and Grading 

Mehy., fruit. 

Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supp 
Gauges, pressure, time, etc. See Power Pleat 
quipment. 
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GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See 
Kerosene Oil Burners. Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 

ars Machine Co., Salem, N. J. 
fiw. Renneber & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 


H. Gamse & Co., Baltimore. 

BR. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

— Cans and Containers. See Fibre Con- 
ners. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Livingston Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
—— Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
A. K. Robins & Co., Baltimore. 
F. H. Langsenkamp, Indianapolis. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 
Ams Machine Co., Max, New York City. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. 
Compounds. 
Sanitary (open top) cans. See 
Sardine Knives and Scissors. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Huntley Mig. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Serap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 

Machines. 


See Cleaning 


Cans. 
See Knives. 


See Baskets. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Livingston Seed Co., Columbus, UO. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Il. 
McDonald Machine Co., Chicago, Lil. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 

Ams Machine Co., Max. New York City. 

A. C. Gibson Co., Buffalo. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

— Pipe Covering. See Boiler and Pipe 
‘overing. 

Steam-Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Go., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

n Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., timore. 

Sprague Cang. Mchy. Co., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 

TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. kK. Robins & Baltimore. 

Peerless Husker Co., Buffalo, 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Vlatform, ete. 

Tumblers, glass. See Glass Bottles, ete. 

Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers. 


See Factory Trucks. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and far. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 
Cary Mchy. Co., Brooklyn, N. Y. 
Wrappers, paper See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 
Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE, 
BALTIMORE - - MARYLAND 


ABELS 


A Good PRODUCT plus an 
attractive ‘CO LABEL” 
on your Can—— 
properly 

spells “SUCCESS” 

We operate MORE. LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 
_MONEY on your Labels. Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS 
bamse Building, BALTIMORE, MD. 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE MD. 
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WEIRTON,W.VA. 
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CONTINENTAL 
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